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Cheshire 
Kitchens & Baths 
By A Matter of Style 


203-272-1337 


zllaitale} 
Shore & Country Kitchens, Inc. 
203-259-7555 








860-491-9999 


Madison 
Kitchens by Gedney, Inc. 
203-245-2172 
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New Milford North Haven 


Powerhouse Kitchens The Kitchen Company 
& Appliances 203-288-3866 


860-355-3116 

Southington 
Milford Motif, LLC 
Connecticut Kitchen Design 860-276-9595 
203-878-3444 








Stamford 
Monroe Mohawk Kitchens, Inc. 
New England 203-324-7358 


Kitchen Design Center, Inc. 
203-268-2626 








Waterford 

David Hecht 

Custom Kitchen Centre 
860-444-1237 


Watertown 
Cabinet Gallery, LLC 
860-274-2555 


West Hartford 


Holland Kitchens, LLC 
860-236-3111 
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Whether you plan to study full-time or 


part-time, you can earn your degree by 


attending three terms per year. Terms 
begin in September, January, and April. 
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THE GRADUATE SCHOOL 
OFFERS PROGRAMS IN: 


College of Arts & Sciences 

Bioinformatics 

Cellular & Molecular Biology 

Community Psychology 

Education 

Environmental Science 

Geographic Information Systems 

Human Nutrition 

Industrial/ Organizational Psychology 

Instructional Technologies and Digital Media 
Literacy, Sixth Year Certificate 

Professional Education 


College of Business 

Business Administration (MBA) 
Business Intelligence 

Executive MBA 

Health Care Administration 

Labor Relations 

Management of Sports Industries* 
Public Administration 

Taxation 


Henry C. Lee College of 

Criminal Justice & Forensic Sciences 
Criminal Justice (M.S.* & Ph.D.) 
Emergency Management 

Fire Science 

Forensic Psychology 

Forensic Science 

National Security & Public Safety 


Tagliatela College of Engineering 
Computer Science 

Electrical Engineering 

Engineering and Operations Management 
Environmental Engineering 

Industrial Engineering 

Lean-Six Sigma 

Mechanical Engineering 

Network Systems 


*Also available online 


UNIVERSITY OF NEW HAVEN 
Graduate Admissions 

300 Boston Post Road 

West Haven, CT 06516 


203.932.7440 
gradinfo@newhaven.edu 
www.newhaven.edu/ctmagazine 
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Westfarms 





ANTHROPOLOGIE 
APPLE 
BRIO TUSCAN GRILLE 
LOUIS VUITTON 
MICHAEL KORS 
P.F. CHANG’S CHINA BISTRO 
POTTERY BARN 
TIFFANY & CO. 
TORY BURCH 
TRUE RELIGION BRAND JEANS 
URBAN OUTFITTERS 
WILLIAMS-SONOMA GRANDE CUISINE 


Westfarms 


NORDSTROM * LORD & TAYLOR * JCPENNEY * MACY’S 


OVER 160 OF THE FINEST STORES AND RESTAURANTS 
EXIT 40 OFF I-84 OR EXIT 30 OFF RTE 9 * WEST HARTFORD, CT * SHOPWESTFARMS.COM 


#ONLY ONE STAR 


Brings you Fall’s biggest fashion stories * 





TRENDING NOW: 
sport watches 





BABY G & G-SHOCK 
From left: 

Baby G digital dial with black 
resin strap. $89. + WebID 739433, 
Baby G digital dial with purple 
resin strap. $79. #916252. 
G-Shock analog-digital dial with 
black resin strap. $150. # 590829. 


FREE SHIPPING AT MACYS.COM 


with $99 online purchase. 
No promo code needed; exclusions apply. 


xo s 


Mi) y ibe 


Enter the WebID in the search box at macys.com to order. 3070022. 





Raise a glass to our 
2013 Best of Connecticut 
winners. May we suggest 
The Chelsea’s winning 
martini? 





September 2013 


44 In Their Defense by Pat Grandjean 


The continued protection of animals and their rights are an impor- 
tant mission for a number of state organizations and the passionate 


people who run them. 


49 Best of Connectic 


ut 


It's time for our annual survey celebrating all that is best about our 
state—food, drink, entertainment, nightlife, places to shop, things 


to do and much more. 


o 


Editor's Letter 
Celebrating the best. 


Voices 


13. First 
Despite prolonged high unemploy- 
ment, there are jobs available in 
Connecticut, but not necessarily a 
qualified workforce. Plus, the bear- 
hunting debate, a Lime Rock Park 
legend and fall fashion. 


This Month 

Achat with comedian and author 
Dave Hill plus a taste of local honey, 
artist Arthur Carter, “Flags Across 
America,” Oblivion on stage, “Bridge 
Street Live” and other great events. 
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37 Healthy Living: Childhood 


Vaccines—A Prickly Issue 

by Maria LaPiana 

As kids head back to school, parents 
fret over the questions regarding 
proper immunization. 


The Connecticut Table 

Reviews of two glamorous restau- 
rants—Bar Americain at Mohegan 
‘Sun Resort Casino and Roia in New 
Haven. Plus, a new dining spot in a 
tree house, an ideal end-of-summer 
recipe, Table Talk and our compre- 
hensive dining guide. 


107 Marketplace 


120 Almanac 


Facts, figures and a little history 
about Connecticut agricultural fairs. 


o 


CPTV Guide 


+ “Earthflight: A ‘Nature’ Special 


Presentation” 


+ “Genealogy Roadshow” 
+“Last Tango in Halifax” 


For new subscription orders or questions, call (800) 974-2001, or email dmartin@connecticutmag.com. 
Subseriber/Postmaster: Send changes of address or subscription inquiries in writing to Connecticut Magazine 
Subscription Services, P.O. Box 3000, Denville, NU 07834, 


Cover elements: @istockphato/Thinkstock 
At left: Robert Levin 


connecticutmag.com 


Garden Sheds * Garages * Gazebos * 
Outdoor & Indoor Enhancements 
Dining + Bedroom « Living Room * Home Office 


—Faz,, KLOTER FARMS 


Come see what we're building for you 


216 West Road www.KloterFarms.com 


Jota: 860-871-1048 800-BUY-FINE 
ComerofRte83 &286 Mon & Wed 9-6, Tu &TH97, FiO, Sat 85 


FREE DELIVERY in CT, MA, RI $1500 minimum purchase. Extra charue for Cape Cod, MA 


| 6 SEPTEMBER 2013 connecticutmag.com | 








USINESS & EDITORIAL OFFICES 
40 Sargent Dr. | Nw Haven, CT 06511 


MUA GA ZEN E (203) 7895300 | Fax (203) 789-5255 


General Manager Marisa B. Dragone 
(203) 789-5214 | mdragone@connecticutmag.com 


| editorial | editorial@connecticutmag.com 


Connecticut Group Editor Matt DeRienzo 
mderienzo@21st-centurymedia.com 
Verticals Editor Doug Clement 
(203) 789-5300 | delement@ctcentral.com 
Content Manager Ray Bendici 
(203) 789-5230 | rbendici@connecticutmag.com 
Senior Editors 
Valerie Schroth (203) 789-5233 
vschroth@connecticutmag.com 
Patricia Grandjean (203) 789-5223 
erandjean@connecticutmag.com 
Associate Editor Cathy P. Ross 
(203) 789-5227 | cross@connecticutmag.com 
Staff Writer Maria LaPiana 
(203) 789-5300 | miapiana@connecticutmag.com 
Political Reporter Jennifer Swift 
(203) 789-5615 | jswift@connecticutmag.com 
Editorial Interss Maya Brownstein, Dan Denslow 
Contributing Writers Mike Bellmore, Dina Cheney, Elise 
Maclay, Erik Ofgang 








| art & production | 


Senior Designer Stacey S. Shea 
(203) 789-5216 | sshea@connecticutmag.com 


Production Designer Patricia lwaniw 
(203) 789-5395 | piwaniw@connecticutmag.com 


Design Associate Carol Petro (203) 789-5215 
For production inquires, call (203) 789-5214 


I sales & marketing | 


Advertising Manager David J. Glaski 
(203) 789-5219 | dglaski@connecticutmag.com 
Stamford | Westchester Serafina DiBono 

(203) 676-3269 | sdibono@connecticutmag.com 
Westport | Fairfield Margaret Fleming O'Brien 

(475) 238-4376 | mobrien@connecticutmag.com 
Hartford West | Middletown Nancy Dufty 

(475) 201-1187 | nduffy@connecticutmag.com 
Hartford East | Pomfret Karl Cictto 

(860) 944-7256 | kcicitto@connecticutmag.com 
Greater New Haven Joe Hiznay 

(203) 401-1572 | jhiznay@connecticutmag.com 
ld Saybrook | Mystic Sue LaPorte 

(B60) 921-1549 | slaporte@connecticutmag.com 
Greater Litchfield | Waterbury Alison Woods 

(203) 500-4381 | awoods@connecticutmag.com 
Financial Analyst Erika Parri 

(203) 789-5261 | eparri@connecticutmag.com 
Classifieds | Marketplace David Martin 

(203) 789-5394 | dmartin@connecticutmag.com 
Circulation Manager David Martin 

(203) 789-5394 | dmartin@connecticutmag.com 
PUBLISHER'S REPRESENTATIVES 

New York Couture Marketing 

(917) 821-4429 | karen@couturemarketing.com 
Boston Lange Media Sales 

(781) 642-0400 | erklange@aim.com 


| credit & collections | (877) 396-8937 


sf] Visit us at connecticutma.com, Connect wth us on IL) 


Cope 2013 21¢ Canty Maia. Al ight ese. opt this 
pubeatin maybe ecw ten permis Naren 
Bits arcane rence mate ih mat be aconpand 

fy Stay aot ted 


CEO John Paton 
PRESIDENT AND COO 
Jeff Bairstow 


PESTON Connecticut Magaine® (10 obs 
[version J Centuy Media, 48 Unol igh Fass ils, PA 1900, s 
[SCORSESE pied mnt by Connecticut Magarin a 40 Saget Dive, 


Now Haven CT 06S. Proieals postage pald at New Haven Connect, and at 
ddanal malig oes. Pict n USA Subscription rates: One ear $1297, two 
ears $247, the years $3857 in Conneticut out-tate aiden ad $5 
POSTMASTER: Send changes of adress to Connecticut Magaz 

Services, PO, Bo 300, env, ML, 07824. 





670, a property of 20" 





Sibserptin 


GO BIG. 


IS THERE ANY OTHER WAY? 








A LUXURY EXPERIENCE. IN A BIG WAY. 


You don’t go “small” and neither do we. That's why we’re the 
largest resort casino in the Northeast. Is our gaming floor 
spectacular? You bet. With 380 table games and 5,700 slot 
machines, there’s something for everyone. Just how many ways 
are there to dine? Over 30. We’ve got four award-winning hotels, 
two championship golf courses, endless shopping possibilities 
and a whole lot more. 


It all adds up to an experience that’s larger than life. 
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FOXWCDDS 


RESORT # CASINO 
FOXWOODS.COM 





‘Thanks For Naming Us 
‘The Best Place For Eyeglasses 
for the 6th Year in a Row! 
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| from the editor | 


Best 
Anywhere 


| contributors | 






SENIOR EDITOR 
Pat Grandjean 
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“IN THEIR DEFENSE” (PAGE 44) 


Senior Editor Pat Grandjean writes 
on a wide variety of topics for both 
Connecticut Magazine and ‘The 
Connecticut Bride. Her special interests 
include people features and the 
performing arts. 


| notes| 


There are X factors about living in Connecticut that don't show up on those 
periodic rankings one sees about states with the highest tax burden, friendliness to 
business or slowest-to-recover economy. One is access to a mix of arts, culture and 
dining opportunities that rival the most enriched communities in the country and 
most of the world. 

So it’s appropriate that our annual “Best of Connecticut” issue comes at a time 
when Connecticut Magazine has been tackling some of our state's “worst”—last 
month's cover story on corruption in state government, for example, and Jennifer 
Swift's page 14 piece in this issue on the unemployment rate and accompanying 
town-by-town database at connecticutmag.com/unemployment. 

We highlight these kinds of issues in order to help Connecticut confront them and 
offer a remedy—to prevent them from rising to the level of detraction from all of the 
good our state has to offer. 

In preparing “Best of Connecticut,” we are reminded of the encouraging length 
of that list. And it’s pretty cool to live in a state where “Best Art Museum,” or “Best 
Pizza,” or “Best Lobster Roll” could make a list of best in the country, not just Best 
of Connecticut. 

Readers should be reminded that our Best of Connecticut list is picked by editors 
of this magazine, informed by the feedback offered by average people, critics and 
experts across the state, but ultimately subjective and influenced by our own 
experiences and backgrounds. One of the most interesting and fun parts of this 
process is to see the debate begin. Our choices have been made, now tell us your 
opinion—why we're wrong, what we missed. Help us spread the word about hidden 
gems in your community or a find on your favorite day trip in Connecticut. 


Matt DeRienzo 
mderienzo@2 1st-centurymedia.com 
Twitter.com/mattderienzo 





WRITER 
Maria LaPiana 


“CHILDHOOD VACCINES: 
APRICKLY ISSUE" (PAGE 37) 


Connecticut Magazine staff writer Maria 
LaPiana covers health and wellness 
(she writes our monthly Healthy Living 
column) and lifestyle stories. In addition, 
she has a special interest in architecture 
and interior design. 


| WRITER 
a Jennifer Swift 


“HELP WANTED” (PAGE 14) 


Jennifer Swift is state politics reporter 
for Connecticut Magazine. Most recently, 
she was the New Haven city hall and 
education reporter for the New Haven 
Register, and prior to that covered East 
Haven and Branford for the paper. 
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CONNECTICUT 


Connecticut Magazine welcomes letters. Write to 
Editor, Connecticut Magazine, 40 Sargent Dr., New 
Haven, CT 06511, or email to editorial@connect- 
icutmag.com. Be sure to include your name, tele- 
phone number and address; no anonymous letters 
will be published. We may edit letters for space 
reasons or clarity. 








| reader letters | 
Fi 





ing Corrupticut 

Congratulations to Connecticut Magazine for 
taking on an important topic and publishing a 
story critical of our corrupt state government 
["State House for Sale,” August]. However, it 
would have been helpful to readers to include 
some background on the Citizens United Su- 
preme Court case that many liberals, particu- 
larly the governor, cite as a cause of the prob- 
Jem, and as a justification for them to change 
the rules to allow more money—not less—into 
state political campaigns. 

‘The Citizens United corporation sought to 
advertise and air their movie critical of candi- 
date Hillary Clinton within 30 days of a pri- 
mary. The 2002 campaign finance legislation 
made this illegal. The corporation challenged 
this law and eventually the case came before the 
Supreme Court. During the oral argument, the 
government attorney actually argued that the 
government could ban not only political movies 
and ads but also books under interpretation of 
the legislation. The court rejected the argument 
and found the legislation unconstitutional. Asa 
result, corporations and labor unions can now 
exercise their First Amendment free speech 
rrights via issue advocacy including magazines, 
books, movies and television and radio ads. 

With particularly inappropriate word choice 
in light of events in Connecticut and Boston in 
the past year, the governor called this decision 
“tragic” At least two other commentators called 
for a constitutional amendment to overturn 
the decision. Perhaps it’s beyond the scope of 
this type of article, but I would like to hear the 
governor's response to legislation that takes 
MSNBC off the air for 30 days before an elec- 
tion. I'm sure hed find this “tragic” as well. 
John M, Dusza, 

Guilford 


Ever since cavemen formed tribes and had 
leaders who made rules, people have been try- 
ing to influence the rules, normally for their 
own benefit. In the old days, only the nobility 
had a say. Democracy was supposed to make 
that better, but it simply broadened the oppor- 
tunity for corruption. 

Getting the attention of legislators is next to 
impossible, You need either money or a lobby- 
ist, or a cause so noisily publicized that politi- 
cians have to pay attention (ie. Sandy Hook 
providing the impetus for gun control). 

[Local] legislatures are part-time entities 
whose members do not have the time to give 





lvoices| 


matters the attention they deserve. Thus, they 
have to go where it’s easy, meaning where the 
money is, or where the lobbyists are. This is 
even true in Congress—members spend more 
time raising money than they do working. 

‘The end result is a system that is inherently 
corrupt and cannot be reformed, even though 
every scandal generates a little corrective ac- 
tion, Pass all the laws you want; unless we get a 
limited government, we are going to have more 
and more corruption. 

Michael H. Agranoff 
Ellington 


Adult Adoptee Rights 

I've heard both sides of the issue of ano- 
nymity [“The Search for Self” August], but as 
an adoptee who found and now has a good 
relationship with his birth family, my mes- 
sage is mostly to birth mothers: We don't seek 
you out for money or personal gain. We don't 
seek you out to destroy your life. We seek you 
out to learn where it is we came from, to find 
out if there are any medical issues that could 
affect us later, While some of us seek a rela~ 
tionship, that’s not a necessity. We just want 
to know. I think you will find us grateful for 
the decision that you made, giving us up to 
someone who could better care for us. If any 
adoptee takes exception to that, they have a 
problem. Being able to personally thank my 
birth mother for her gift was one of the best 
days of my life. 





John Montgomery 
via connecticutmag.com 


Tam a birth mother who was never prom- 
ised anonymity from my daughter or her 
family, as most of us were not promised it. I 
am in favor of opening access to the original 
birth certificates of all adoptees. ‘They deserve 
the right to know who they are, where they 
came from. 

In states with open records, the number of 
abortions has actually gone down. And the 
percentage of birth parents who wish to not 
be contacted is low. 

Connecticut was in the forefront with gay 
marriage as a human rights issue. This is as 
much a human rights issue as that is. Please, 
allow adoptees to know who they are! 

Karen Waggoner 
via connecticutmag.com 


Join the conversation—follow us on Twitter @connecticutmag and on our Facebook page. 
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NUGENT PROTEST 
On the night of August 6, dozens of pro- 
testors squared off outside of Toad’s 
Place in New Haven, the site of a con- 
cert by outspoken rocker Ted Nugent. 
The veteran musician found himself 
at the center of controversy after 
making strong comments regard- 
ing race in the wake of the Trayvon 
Martin-George Zimmerman case ra ed 
that many found offensive; calls 2 & 
came from numerous quarters é @ ) 
for Toad’s to cancel the show, ‘ 
but it went on, bringing those r: 
who supported Nugent’s 
views in direct contact with 
those who vehemently op- 
posed them. Despite a 
few heated exchanges, the 
night ended peacefully. 
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Help Wanted 


DESPITE CONNECTICUT'S HIGH UNEMPLOYMENT RATE, THERE ARE MANY GOOD JOBS AVAILABLE—PART OF THE 
CHALLENGE IS FINDING QUALITY APPLICANTS TO FILL THEM. 





For every job opening in Connecticut, there 
are nearly six people who are unemployed. 

‘The fact that some companies are strug- 
gling to find qualified candidates for the 
more than 25,000 jobs posted on the Con- 
necticut Department of Labor's website is 
one of the more frustrating factors contrib- 
uting to Connecticut’s 8.2-percent unem- 
ployment rate in the first half of the year. If 
all of these jobs were filled by some of the 
state’s 152,000 unemployed, the state’s un- 
employment rate would drop by a full per- 
centage point or more, bringing it below the 
national average of 7.6 percent. 

Connecticut was recently characterized 
by a right-wing Forbes columnist as hav- 
ing one of the nation’s “worst-performing” 
economies, and the state was ranked last in 
economic growth by the U.S. Department of 
Commerce Bureau of Economic Analysis. 

“The economy is improving, but it’s still 
at sub-par growth,” says Peter Gioia, an 
economist and vice president at the Con- 
necticut Business & Industry Association. 
“The economy obviously still has some 
significant challenges to it, but that doesn’t 
deny the fact that we are growing.” 

Connecticut added jobs in five out of 
2013's first six months. Gioia says they aren't 
necessarily the same jobs the state had be- 
fore the economic downturn, nor are they 
all great-paying jobs or positions where 
people's skills are used to their best poten- 
tial. And while unemployment has declined, 
the drop isn’t completely due to more people 
finding work. Some have just stopped look- 
ing for a job or decided to retire. 

“There are a lot of jobs that are gone that 
are not coming back,” says Gioia. “But now 
there are unmet and unfilled needs that are 
out there in the workforce, so we also have a 
problem of mismatching—who's looking for 
jobs and what jobs are available.” 


Part of the problem is finding interested 
applicants who are qualified to fill positions 
that are open. 

Manufacturing is one economic sector 
where hiring continues, Gioia notes, and 
often provides well-paying jobs. Like other 
areas of the economy, manufacturing is still 
recovering—but the industry is nearing a 
time when many of the most skilled workers 
are getting ready to retire, and they aren’t 
seeing an influx of qualified replacements. 

Cliff Thermer, chairman of the Social Sci- 
ence, Business and Education department 
at Goodwin College in East Hartford and 
head of its manufacturing program, says the 
school is trying to entice young people to get 
interested in the field, while also training 
adults already looking for work. 

“We see an opportunity to prepare the next 
generation of the workforce,” Thermer says, 
which is why the college created the manufac- 
turing program. “Ilike to think of us as being 
part of the solution to the challenges.” 

Goodwin offers a “certified production 
technician” class. Though the certification 
isn’t a requirement to hold a manufactur- 
ing position, it provides an understanding 
of the work that makes new applicants more 
competitive, according to Thermer. Those 
searching for jobs become attractive to em- 
ployers with this kind of training, and ide- 
ally, the state itself becomes more alluring 
to outside firms because there is an existing 
skilled labor force. 

“There's a perception issue of what manu- 
facturing is,” says Thermer. “When people 
start seeing this new generation of how things 
are done and made — it’s not your grandfa- 
ther’s old manufacturing. It’s very high-tech. 
When you realize with some background 
and training, and small investment of your 
time, that you can break into this industry 
and have a good-paying job — and I think 


most people in life want to do something 
that’s significant, they want to do something 
that matters — manufacturing matters.” 

Like other educational institutions, Good- 
win College has also noticed a huge demand 
for health care and nursing, and consequent- 
lycreated a robust program to fill those needs 
and contribute to the skilled workforce. 

‘According to Nancy Steffens, spokesperson 
for the Connecticut Department of Labor, 
private institutions are endeavoring to train 
people to become gainfully employed, and 
the state is also making an effort to match em- 
ployers with future employees. ‘The state also 
works to both help those who are unemployed 
get jobs by showing them what's available and 
offering employment tips and resources. 

‘Though there are thousands using the 
state’s online job portal (ctdol.state.ct.us) 
to find work every day, data on how often 
jobs are filled as a result of the state’s help 
isn’t tracked. Since last August, more than 
55,000 jobs have been posted on the site. 

Business-service consultants have also 
counseled employers. “This could include 
helping them with training programs, 
matching them up with employees that 
meet their business requirements, and in- 
forming them of tax credits and training 
incentives,” Steffens says. 

‘The Department of Labor also lets busi- 
nesses know about a subsidized employ- 
ment and training program that offers 
grants for hiring an unemployed person. 
‘There’s also a shared work program where 
employers “facing tough times” can have 
employees working fewer hours receive un- 
employment insurance benefits. 

“This helps employers avoid layoffs and al- 
lows them to retain their skilled workers,” she 
says. “They are ready to hit the ground run- 
ning when business picks up.” _| sewurenswer| 





See a town-by-town breakdown of the state’s unemployment rates at connecticutmag.com/unemployment. 
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Snapping to It 

The Department of Energy and Environmen- 
tal Protection is considering regulations 
to limit the trapping of snapping turtles in 
Connecticut. Due to demand for the turtle's 
meat and eggs in other parts of the world, 
trapping has increased here over the past 
few years, Proposed regulations would cur- 
tail the amount of turtles that could be taken 
in a season (which would run from July 15 to 
Sept. 30) to a total of 30, with a maximum of 
five per day. Currently, there are no set limits, 
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Dammed If You Do 
With more than 5,000 dams, Connecticut has, 
followed the lead of other states and will now 
require private dam owners to be respon- 
sible for regular inspections to make sure 
the structures are safe. The Department of 
Energy and Environmental Protection pushed 
for the new regulations as it did not have the 
manpower or resources to keep up with the 
backlog of inspections, although it does cur- 
rently regulate about 3,000 dams. 


Bitter Medicine 
Gov. Dannel Malloy vetoed a bipartisan bill 
that would have allowed nonprofit hospitals 
to operate as for-profit entities, effectively 
blocking the impending sales of hospitals 
in Waterbury and Bristol. Citing a need for 
“further consideration,” the governor re- 
jected the measure, which would have al- 
lowed the hospitals to operate as medical 
foundations and have more freedom in busi- 
ness practices. The move was hailed by local 
unions and scorned by legislators. 


Calhoun Tribute 

On Sept. 22, UConn will host “Heart of a 
Champion: A Tribute to Jim Calhoun” at Gam- 
pel Pavilion in Storrs, a star-studded event to 
celebrate the former men’s basketball coach's 


impact on UConn and his legacy. Scheduled 
to pay tribute are many former notable UConn 
players and other special guests, with ticket 
proceeds going toward the The Pat and Jim 
Calhoun Cardiology Center at the UConn 
Health Center. 





PHOTO BY MELANIE STENGEL 


Track Man 





N 


JOHN GODFREY’S NEED FOR SPEED HAS HELPED MAKE HIM A FIXTURE AT 


LIME ROCK PARK. 





There's something “primal and power- 
ful” about the roar of a car engine, says John 
Godfrey. 

He's standing atop the flag tower at Lime 
Rock Park in Lakeville, smiling as cars whiz 
by on the track below at speeds approaching 
150 mph. 

“You can feel the engines” he says. “Elec- 
tric car racing is going to be very boring in 
the future, if that’s what they end up doing” 

‘The engine’s roar is the siren’s song that 
lures Godfrey, a two-time Emmy Award- 
winning television editor, to Lime Rock Park 
about 70 days a year. Over the last 15 years he 
has become fixture at the park, a unique fac- 
et of an already unusual racetrack. The park 
is hidden in the picturesque Litchfield Hills, 
seemingly in the middle of nowhere. When 
you arrive you feel like you've stumbled upon 
a race car enthusiast’s black tar Shangri-La. 
‘There are no grandstands; instead fans watch 
races from gentle rolling hills and are sepa- 
rated from the action by a short, garden-like 
fence. The Appalachian Trail runs through 
the hills right above the track, and portions 
of the track can be seen from it. 

This month Lime Rock hosts its annual 
Historic Festival, a weekend of vintage-car 
racing, August 30 through September 2. The 
championship-deciding race for Grand-Am 
Rolex Sports Car Series season is a few weeks 
later, on September 27 and 28. 

Godfrey will be here for every minute of 
the action for the job he describes as “part 
work and part play” The 70-year-old has a 
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white Santa Claus head of hair and speaks 
with a clear and powerful diction reminis- 
cent of an old-time newscaster. 

During pre-race trials Godfrey works as a 
flagman, alerting drivers to conditions on the 
track, while on race days he shoots footage of 
the action. Over the years he has filmed har- 
rowing car wrecks and nail-biting finishes, 
and has captured for posterity some of the 
colorful personalities who have raced here. 

Lime Rock was Paul Newman’s home park, 
and Godfrey recorded a video that he has since 
posted on YouTube of Newman taking Barbara 
Walters on a spirited ride around the track dur- 
ing a 2007 profile she was doing on the actor. 

“Paul hated anybody who came up and 
asked questions about movies—he would 
walk away from them—but if you were in- 
volved with racing and you talked to him 
about anything involved with that, he was 
just a regular guy and a talented driver,” 
Godfrey recalls. “He was a very concen- 
trated man, which is something that makes 
some actors really good race car drivers, be- 
cause while racing you have to be very, very 
focused on what you're doing” 

Godfrey was born and raised in Downers 
Grove, Illinois, and his love affair with TV. 
began at an early age. 

“My father, a rather conservative man, 
bought a TV set on Valentine’s Day 1949. It was 
a 10-inch RCA table model,” he says. “I started 
watching television and I enjoyed it tremen- 
dously, and learned everything I could about it” 

After graduating from Purdue University, 


he began working at Indiana University du- 
plicating early public television programs 
that would later be featured on PBS, He then 
moved to New York City to work for WNET’s 
Channel 13 public station. In 1980, he won an 
Emmy for his work on the groundbreaking 
cinema verité documentary, “Third Avenue: 
Only the Strong Survive” which was directed 
by Jon Alpert and examined the life of six peo- 
ple of different economic backgrounds who 
lived along New York City’s Third Avenue. He 
notched a second Emmy in 1983 for another 
collaboration with Alpert on a segment about 
Nicaragua on NBC's “Today Show” He moved 
to Connecticut in the 1970s and settled in 
Bethlehem in 2004. In addition to his work at 
Lime Rock, he runs his own editing business, 
John Godfrey & Associates, Inc. 

“John’s a senior citizen who refuses to stop 
having fun?’ says Joseph Consentino, a Ridge- 
field-based Emmy-winning documentary 
filmmaker and friend who has worked ex- 
tensively with Godfrey on various film proj- 
ects. Consentino says that when it comes to 
editing and car racing “John’s one of the most 
knowledgeable guys that you can imagine” 

When the races at Lime Rock take place 
later this month, Godfrey will be there for 
every minute of action at the park he loves. 

“Lime Rock was in essence a gravel pit that 
was then carved into a racetrack,” he says. 
“For the spectators it’s fabulous because you 
can go anywhere on the course and watch the 
racing. It’s like being in a farmer's yard and 
watching racing” [ERIK OFEANS | 
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| first | controversy 


Un-Bear-Able? 


AS CONNECTICUT'S BEAR POPULATION CONTINUES TO GROW, SO DOES 
THE DEBATE OVER WHETHER TO HUNT THEM. 


Black bears are the smallest of their kind 
in North America. Yet the males—boars as 
they're called—still weigh between 150 and 
450 pounds, and can reach six feet long. 

‘As far as bears go, they're no grizzlies. 
But they're still bears, they're here, and their 
numbers are growing. And in Connecticut, 
when black bear numbers increase, so do 
their interactions with the population. 

In July, a West Hartford man was walking 
a pair of dogs near a reservoir when a black 
bear came upon them. The bear attacked 
and he fired upon it with a handgun. His 
schnauzer was injured and the bear escaped 
into the woods. 

Late May, a West Hartford woman had a 
run-in with a black bear that ventured too 
close to her home. According to the Con- 
necticut Post, the bear entered Shannon 
Flannery’s property along with two cubs. 
‘The mother, protecting its young, chased 
Flannery’s dog into the house, injuring Flan- 
nery. Due to rabies concerns, the bear had to 
be euthanized by authorities after the event, 
and its cubs were released into the wild. 

From August 2012 to May 2013, the state 
Department of Energy and Environmental 
Protection (DEEP) reported 1,640 sightings 
of black bear activity. While this number does 
not reflect the true bear population in Con- 
necticut, it does illustrate the growing inter- 
section between black bears and back yards. 

Which may be why House Bill No. 6654 
gained some traction. It calls for an inves- 








tigation into the feasibility of a black bear 
hunt in the state, which would be the first of 
its kind in more than a century. 

House Bill No. 6654 is very much explor- 
atory. It asks only that DEEP submit a report 
by February 2014 into the possible estab- 
lishment of a bear-hunting season managed 
by a lottery program. If such a lottery were 
approved and a hunting season were set, it 
would ask hunters to fork over $200 for the 
privilege of bagging a bear. 

Paul Rego, a DEEP wildlife biologist, 
makes it clear that no laws have yet been 
passed regarding active bear hunting in 
the state. But that doesn’t mean he thinks a 
hunting season is beyond the realm of pos- 
sibility. Rego says the “rough estimate” of 
black bear numbers in the state lies some- 
where between 300 and 500. 

“We look at the area of the state where 
we know bears occur. We look at density 
estimates through research in other states,” 
he says. “We look at the length of time over 
which bears have occurred in the state, and 
also compare levels of vehicle-killed bears.” 

Rego says DEEP first observed black 
bears taking up residence in the state during 
the mid-1980s for the first time in over 150 


years. Last year, about 30 black bears ended 
up as roadkill. While they may not number 
in the thousands like deer or turkey, black 
bears are still repopulating Connecticut 
at an estimated 10 to 15 percent annual 
growth rate. 


Former journalist and au- 
thor Jim Sterba, interviewed 
while promoting his book 
Nature Wars: The Incredible 


Story of How Wildlife Come- 

backs Turned Backyards Into 

Battlegrounds, says that after 400 

years of ecological destruction 

in the Northeast—deforesta- 

\weie tion for farming and hunting 

for profit—the conservation 

movement of the first half of 

last century, coupled with soci- 

etal shifts, has resulted in a unique, 
environmental renaissance. 

“What I assert,” says Sterba, “is that 

it’s very likely that more people live in 

closer proximity to more wild animals, 
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Traffic Mess 

‘According to an annual report from the 
Reason Foundation, Connecticut's high- 
ways rank 44th in the nation in terms of 
highway performance and efficiency. The 
state has the highest administrative costs 
per mile at $81,249—more than seven 
times the national average per mile. The 
good news: The state has the second-low- 
est rate of roadway fatalities in the nation. 


ABad Mix 
‘recent report from The Connecticut Forum 
links high poverty levels and obesity in Hart- 
ford, demonstrating that affordable access 
to healthy, high-quality food is a significant 
issue for the city, which is now the third- 
poorest in the nation among municipalities 
with populations of atleast 50,000. Accord- 
ingto the UConn Center for Public Health and 
Health Policy, in 2012 37 percent of Hartford 
preschool children were classified as over- 
weight or obese, 


Positive Growth 

The much-maligned—and often critically 
underfunded—Connecticut state employees 
retirement plan saw double-digit growth in 
tthe most recent fiscal year, posting an 11.49 
percent rate of investment return, which is up 
dramatically from the negative 0.9 percent 
rate of the previous year. The fund, which 
earned $25.9 billion due to a combination of a 
year of full payments from the legislature and 
strong equity gains, serves approximately 
190,000 state and municipal employees. 


No Escape 
The process to change the federal correction- 
al institution in Danbury over to an all-male 
facility by transferring the 
facility's 1,100 female 
inmates to prisons in 
Alabama has been 
temporarily halted 
after a coalition 
of 11 US. Sena- 
tors—including Chris 
Murphy—interceded, 
Prison officials are 
now reconsidering 
‘the current plan 
as it would cause 
“tremendous up- 
heaval” for families 
and inmates. 
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BY PAT GRANDJEAN 


Stepping Out 


1. (1-1 Ted Lee, E.V. Day and Irene Shum Allen soak up the good vibrations at the 
Philip Johnson Glass House Summer Party in New Canaan, which featured a 
tasty picnic lunch, silent auction, lawn games and live music by ARP and Eliza 
Rickman. (photo by Sandra Hamburg) 




















































2. Superheroes The Rocketeer and Captain America (the “grrl” versions, that is) join 
forces at ConnectiCon, billed as New England's only “massively multi-genre” pop 
culture convention, held at Hartford's Connecticut Convention Center. Established 
10 years ago, the event has grown from 800 attendees to more than 10,000. 
(photo by Greg Shea) 





3, Batman's archnemeses The Joker and Harley Quinn at ConnectiCon. (o/ioto by 
Greg She 





4, More than 400 prominent leaders of Connecticut's corporate and social 
‘community—dressed as themselves, albeit in black tie—also visited the 
Connecticut Convention Center recently, to attend the 
‘American Red Cross gala Party with a Purpose. (L tor) 
Jill Spineti, president and CEO of the Governor's Prevention 
Partnership, Donna Collins, associate publisher of 
Hartford Business Journal, and Kathryn Luria, senior vice 
president of community affairs at Webster Bank, helped 
honor individuals and organizations who made leadership 
gifts in support of Red Cross relief efforts for those 
affected by Superstorm Sandy. (palo by Michael Benson; 
Michael Benson Photography) 


5, Among the professionals saluted at the New Haven 
Lawn Club as New Haven's Finest, by the Cystic Fibrosis 
Foundation’s Connecticut chapter, were (/-r) Chris Velardi, 
anchor of WTNH News 8's “Good Morning Connecticut,” 
his former co-anchor Kristen Cusato, director of the 
Alzheimer’s Association Connecticut Chapter, and 
meteorologist Matt Scott. (alo by Samantha Schant 











6. Spending an Evening by the River, for the benefit of 
Woodbury’s Pomperaug River Watershed Coalition Inc., are 
(7) Rosemary Giuliano, WNPR personality and honorary 
cchair Faith Middleton, Helen Hughes and Anne Delo. 

The coalition focuses on protecting and preserving the 
90-square-mile Pomperaug Watershed, spread along 

the towns of Woodbury, Southbury and Bethlehem. Event 
guests enjoyed an evening of live music, wine, hors 
d'oeuvres and auctions at Mill House Antiques & Gardens. 
(photo by Brenda Kokenos/Brenko Studio) 





To submit photos, contact Pat Grandjean at (203) 789-5223, or pgrandjean@connecticutmag.com. 
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Alex and Ani 
Urban Outfitters 
Siavel.<cusiar-lel< 
Apple 


J. Crew 


OVER 50 SHOPS AND 
RESTAURANTS IN THE 
HEART OF THE YALE CAMPUS 


eine The shops at Yale 


Historic District and on Broadway 


in downtown New Haven 
Exit 47 off of Interstate 95. TheshopsatYale.com 





DON'T MISS OUR SPECIAL SALES EVENT! 





:KITCHEN EST. 
COMPANY 15: 


DESIGN ROR ENE E 


Brookhaven Cabinetry, white Carrara 
marble countertops and stainless steel 
accents create a welcoming kitchen 
ideal for entertaining. 








first | style 






At left: Dramatic soft jersey Embarcadero Stripe 

by Trina Turk, $368, Kimberly 
Boutique, West Hartford, 860/523-4894, and Guilford, 
203/453-2554, shopkimberly.com. 


Circa-1960s handmade 14K 
$1,300, at Peter Suchy Jewelers, 
Stamford, 203/327-0024, petersuchyjewelers.com. 


, $298, at Michael 








— Kors, Danbury Fair Mall, 203/748-4300, and other 
= | locations, michaelkors.com. 
= ‘ey 
8 “Hana” navy blue $1,240, at 
3 Intermix, Westport, 203/221-3018, and Greenwich, 
F L 203/302-3200, intermixonline.com. 
g 
z 

—— 
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At left: 
, $330, long- 
sleeve turtleneck, $264, 
Scottie shearling open-front 
cardigan, $1,395, 5-pocket 
animal-print jean, $264, 
and Olivia bag, $545, all at Alice 
+ Olivia, Greenwich, 203/826-8540, 
aliceandolivia.com. 






$485, at Saks Fifth Avenue, 
Stamford, 203/323-3100, saksfifthavenue.com. 


Chanel , $390, at Central Optica, 
West Hartford, 860/236-2329, centralopticaeyes.com. 
Kate Spade $328, at Nordstrom, 


Westfarms, 860/521-9090, shopnordstrom.com. 


OTS. HANDENG,SUNGASSES BY RRERT EMH 
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At right: Sylvia and brass 
beading at the cuffs, $2,495, Mara cashmere sweater, $325, 
Holly silk skirt, $695, and Winona wedge bootie, $425, all 

at Tory Burch, Greenwich, 203/622-5023, and Westfarms Mall, 
860/521-3682, toryburch.com. 


Music by Jimmy Choo, $950, at 
Walin & Wolff, New Canaan, 203/966-4281, walinandwolff.com. 


$358, at Coach, 


The Shoppes at Buckland Hills, Manchester, 
860/648-9367, and other locations, coach.com. 


$675, at J. Crew, 
The Shoppes at Farmington Valley, Canton, 
860/693-8607, and other locations, jcrew.com. 


hora, (Tor) 2007 BY RORERT LEH 











William Man Tim Sickinger 
President & Founder NMLS# 115036 NMLS# 9463 








‘imberly Weintraub Chris Ladd 
NMLS# 115017 NMLS# 16797 NMLS# 16455 


There's more than a few reasons to choose 
ATLANTIC RESIDENTIAL MORTGAGE 


Specializing in Residential Home Financing for over a decade 
REPUTATION + TRUST KNOWLEDGE + INTEGRITY 
‘Atlantic Residential Mortgage is unquestionably the most professional, organized 
and trustworthy mortgage company that I have worked with. Their highly strategic 
team of licensed mortgage professionals has extensive knowledge and experience in 
these ever-changing markets.” - Jeanne Kelly, President 


The Kelly Group 





Vivian Dye 
NMLS# 16447 NMLS# 115522 


Chris Winters Skip Wasserman 


IMLS# 18582 


want. 


1 
Jerry Vigorito 
NMLS¢# 116629 








Micacla Nunes 
NMLS# 113738 NMLS# 189451 


Call us toll free: 800.568.7055 
ATLANTICRESIDENTIAL.NET 


18 Kings Highway North, Westport, CT 06880 





y ATLANTIC 


RESIDENTIAL MORTGAGE 


=~ 











| BY CATHY P. ROSS 


| this month| 













hy 

DREAMCHASER ee. \b ‘ 
Soprano Sarah Brightman paid millions for the chance to hop |. 1 
aboard a Russian Soyuz rocket sometime in 2015 to take a trip 
that will orbit Earth 160 times. In the meantime, she’s record 
and released her latest album Dreamchaser—which she: 
inspired by her cosmic curiosity. Brightman began/her own ¥ 
tour this summer, which will land on five continents: 

SARAH BRIGHTMAN 
SEPT. 24 ‘ 

PTHE BUSHNELL HARTFORD 7, 
960/987-5900, bushnell.org i 


, 
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THE ART OF EXPERIENCE 


Pomperaug Woods retirement community in South- 
bury is gearing up for its annual Connecticut senior 
juried art show. The Art of Experience will showcase 
work by artists with at least seven decades under their 
belt (submissions had to be created after the artist’ 
70th birthday). Participants from towns across the 
state will be judged on paintings, drawings, sculp- 
tures and photography. First-place winners in these 
categories will receive a cash prize, and the Tommie 
Davis Award will be awarded to the artist whose work 
conveys the most beauty and life (Jack Allen's “The 
Unobserved Observer,” above, was last year’s winner). 
‘The exhibit runs Sept. 27-29. 203/262-6555, pomper- 
augwoods.com. 


DOUG VARONE AND DANCERS 


CLASSICAL REPERTORY 


Hartford Stage opens its 50th season with its “Classical Repertory for a New Genera- 
tion” initiative to produce two classic plays in repertory each season. An adaptation 
of Pierre Marivaux’s comedy La Dispute written by artistic director Darko Tresnjak 
and Elizabeth Williamson kicks off the program on Sept. 12, with Shakespeare's trag- 
edy Macbeth opening Sept. 14. Matthew Rauch (Broadway's The Merchant of Venice 
and Prelude to a Kiss) stars as Macbeth, and Kate Forbes (Hartford Stage’s The Cru- 
cible) is Lady Macbeth and also Carise in La Dispute. Both shows run through Nov. 
10. 860/527-5151, hartfordstage.org. 


THE CHALLENGE IS ON 


Simply being able to ride a bike is often a 
goal for seriously ill kids at The Hole in the 
Wall Gang Camp in Ashford—and many 
achieve it. The camps programs serve more 
than 20,000 children, families and caregivers 
each year. To raise money to send children 
to this special place, the Hole in the Wall 
Camp Challenge Ride hits the road Sept. 7. 
‘The ride starts and finishes at the camp and 
includes scenic routes for cyclists of all levels 
(kids are welcome, too); added this year is 
the Bandit 5K trail run/walk. 203/777-0522, 
teamholeinthewall.org. 


ae 


TREMONTI DEBUT 


Trio Tremonti, a new collaboration by violinist Saul Bitran, cellist Jan Miiller-Szeraws 
and pianist Sally Pinkas, makes its Connecticut debut in concert at Trinity College in 
Hartford on Sept. 19. These seasoned soloists formed the group to explore and perform 
three centuries of piano-trio compositions. The program includes Passing Puntos, an 
exciting contemporary composition by Hartt School graduate Dan Roman. Admission 
is free. 860/297-2199, trincoll.edu. 


See September 2013 calendar listings at 





(©THE HOLE NTHE WAL GING CUP 


‘The spotlight is on award-winning choreographer Doug Varone 
when his dance troupe presents the Connecticut premiere of two- 
part “Stripped/Dressed” at Wesleyan University’s Center for the Arts 

in Middletown on Sept. 12 and 13 at 8 p.m. “Stripped” opens with 
dancers in rehearsal clothes performing Varone’s masterpiece “Rise?” 
Varone comes out afterward to explain the creative process that led 
him to his latest wor lows in a fully staged pro 
duction set to the oratorio Mozart's La Betulia Liberata. (A “Dine/ 
Dance/Discover” performance, which is limited to 24 people, also 
takes place on Sept. 13 at 


‘onLA VON TEDEMANN 
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Oxford, CT 
800-525-7794 


wwwwoodburysupply.com 


(©2013 Marvin Windows and Drs. Allright reserved, @Registerd trademark of Marvin Windows and Dos, 
ENERGY STAR" andthe ENERGY STAR certication markare registered US.marks 


BRING THE BEAUTY OF 
OUTDOORS... INDOORS 


And add acres to your floor plan. 


Open up your world and bring the 
outside in, with the new Ultimate Lift and 
Slide from Marvin® Windows and Doors. 
Available in Pocket or Stacked door 
configurations, they'll give you fresh 
air and sweeping views. In addition, 
Marvin's exclusive hardware virtually 
disappears, providing unobstructed 
views with effortless operation. From 
now on, outside and inside are one and 
the same. See for yourself - we have 
the only full-size display in the state of 
Connecticut and we invite you to explore 
this impressive and inspirational product 


ina home-like setting, only at our Marvin 


Design Gallery in Oxford. 


Visit us today or call for details. 


MARVIN7% 


Windows end Doors 


Built around you? 











omen’s Choice 
Mammography 


3-D Mammography / Tomosynthesis 


Breast Cancer facts: 
= ~Awoman has a 1 in 8 chance of developing 
invasive breast cancer during her lifetime 
Second leading cause of cancer death for 
women in the U.S., after lung cancer 
% ~~ 85% of breast cancers occur in women who 
have no family history of breast cancer 
Higher breast density is associated with 
4x increased risk of breast cancer 
The mortality rate from breast cancer for 
women of all races combined is declining 


Largest study of its kind (January, 2013) finds: 


40% increase in the detection 
of invasive breast cancers with 
use of 3D/Tomosynthesis! 


“3-D Tomosynthesis is the best tool available in the fight against breast cancer” 


We are pleased to be the only practice in Connecticut to perform 
3-D breast tomosynthesis for every one of our patients ! 














“ Superior Technology “ Personalized Care 
Increased Cancer Detection “ Fewer Repeat Views 
% Reduced Recall Rate % Don't Delay, Early Detection Saves Lives 


* You Have a Choice Where You Have Your Mammogram Performed 








Women's Choice Mammography 


; 888 White Plains Road, Suite #206 
Neil T. Specht, M.D. 
Medical Director Trumbull, CT 06611 + (203) 445-0101 





For more information, see page 106 





NOCHE CRONE 
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Known best as a stand-up comedian and TV/Internet parodist, Dave Hill is also a 
writer (for The New York Times, Salon and Huffington Post), longtime musician (his 
current band, Valley Lodge, releases its first album this month), contributor to Nation- 
al Public Radio's “This American Life” and host of the chat-variety show, “The Dave 
Hill Explosion,” at the Upright Citizens Brigade Theatres in New York and Los Angeles. 
On Sept. 5, he'll discuss his book, Tasteful Nudes. . . and Other Misguided Attempts 
at Personal Growth and Validation at R.J. Julia Booksellers in Madison. 

On audience reaction to Tasteful Nudes: “It's been nice because a lot of the book 
is just funny stories. Hopefully, they're funny; | guess | leave that judgement to the 
reader. But people have really responded to the serious things—I talk about my mother WHERE THE DOCTOR WAITS FOR YOU 


dying, and my experiences with depression and anxiety, things like that. People who 
only knew me from my stand-up or Twitter feed were pleasantly surprised that there 
was more to the book than just silliness. | wanted it to be a book people would read 
whether they were a comedy fan or not.” 

On writing the serious stuff: “I knew | ; 
was writing about things a lot of people 
have experienced, so | didn’t want to \ 


write about those unless | could say OPEN 365 DAYS 


something new. Especially in the chapter 





on depression, because to say a privileged Just Walle In! 
white guy has problems with that, it's 

like, ‘Who cares?" My favorite response , 

was that Dick Cavett—I can’t believe Friendly, 


Prompt, & Complete Care 
for Non-Life Threatening 
Illnesses & Injuries 


I've become friends with him, it's such a 
thrilltold me that it was the first thing 
he ever read on mental illness that was 
really funny but didn’t diminish the sub- 
ject at all. He’s been pretty open about 
his own experience with depression.” 

On who does the best interview parodies, 
he or Stephen Colbert: “Oh, | love Stephen 
Colbert; I'm totally not worthy. | look up 
to him, he’s great, and also a very nice 
man in real life. But I'd fight him to the 


X-Rays, Lab, Pharmacy on Site 


“WOW -— follow up phone calls 
to see how | was feeling? What 











death if it came down to it. . . no, not a great facility & awesome 
really. I'm a lover, not a fighter. staff.” Thomas W. 

On his rock idols, The Kinks: “I love DAVE HILL 
their songwriting and their whole aes- R.J. JULIA BOOKSELLERS | SEPT. 5 


thetic—their lyrics are almost like sjalia.com 
comedy records. Their songs are really 
“British”; that may be why they never became as popular in the States. | guess I'm an 
Anglophile—I spend a lot of time in the U.K., and my favorite thing is to put an old 
Kinks record on my headphones and just walk around. My friends make fun of that.” 
On having yet to meet another rock idol, Slade guitarist Dave Hill: “Oh, | wish. I've tried 
to get both him and [former lead vocalist] Noddy Holder on ‘The Dave Hill Explosion’ a NOW OPEN 
number of times, but it hasn't worked out. He's the only other Dave Hill in this world that [MN Ta Ware INGE Liem a eins 
I respect. I'm happy because | seem to be the preeminent Dave Hill in America—though 
there are two other comedians with that name, which is especially frustrating.” risen aire 
On being a Twitterverse icon: “When I started, | didn't understand it, so | was tweet- NORWICH: 607 West Main St. 
ing what | had for breakfast. Then I started making those ‘Coolest People to Follow’ 
lists, so | decided | better pay more attention. | still can’t get verified—that's like a 855-FIX-BUBU 


badge of authenticity. | have 45,000 followers, and they won't give me that. I'ma ; 
(855.349.2828) 





grown man; | shouldn't let this get to me.” 

On his theory of social media: “It's all a conspiracy to break us down to a preverbal 
society. | go crazy when | go on a lot of these so-called news websites and can't even 
read a story—| have to watch a video. | hate doing that; | came to read.” 

On his favorite forms of expression: “I like writing because | don't have to leave the 
house. | like being onstage, but | don't look forward to performing too much. I'm kind WHERE THE DOCTOR 
of a quiet and shy person in real life. Although | love playing music. With stand-up you 
have to be fully in the moment and connected to the audience; it's hard to do. With WAITS FOR YOU 
music, you can be a little distracted and still play a song. I'll sometimes think, ‘God, | 
forgot to pick up my laundry today!’ in the middle of one. That’s probably just me.” | rs.| 
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ATaste of Honey 





Now an even BIGGER Flirt! 
Come and take a peek...more of your 
favorite HIP apparel and accessories 











to shop. ity oy 
Bailey 44 —= ——~A 
Free People “You haverit lived until you've had fresh 
Red Engine Jeans honeycomb,” says beekeeper and honey som- 
Tart melier Marina Marchese (below), during a 
honey tasting I recently participated in at her 
Velvet Red Bee Apiary in Weston. Set before me were 
AG Jeans seven flights of light-to-intensely flavored hon- 
Analili ey, accompanied by a beautiful palette of chees- 


JBrand Jeans 
--Now Flirt has SHOES! 


Come take a peek. 


3551 Whitney Ave, ¢ Hamden, CT 
203.287.0092 ¢ flirtboutiquect.com 
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Looking for the perfect way to express your 
affection? Stop by Hatfield Jewelers—and 
create a memory that wil last a lifetime. 
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es and breads to pair with each. We dipped 
small spoons in one at a time, held our noses 
(so scent wouldn't interfere with taste) while 
we licked the sweet stuff off the spoon and then 
breathed. Each was judged on color, aroma and 
flavor, much like fine wine. We then tasted the 
honey with the food. It was simply divine. 
Marchese had her first taste of honey from 
ahive 15 years ago, and it transformed her life. 
“It was just the freshest and most delicious 
thing Id ever had” she says, Not long after, she 
set up a hive in her backyard. “One thingled to 
another and it just snowballed she says. “Now 
we are selling to shops and restaurants and we 
ship honey all over the country. We cater to 
foodies looking for a unique food experience” 
Honey became her busines after she at- 
tended the National Honey Show in London. 
She began to learn about every aspect of its 
production as well as its medicinal proper- 
ties. Marchese has written three books on the 
topic—The Honey Connoisseur (Black Dog 
& Leventhal), co-written with Kim Flottum, 
‘was published in July. This month she offers a 
honey certification course for chefs, who have 
been swarming her with requests for honey/ 
food pairing suggestions. 
‘The next tasting will be on Sept. 8. Give it a 
try; it just might make your life sweeter, too. 
To register, visit redbee.com. Jerr| 
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this month art 


Arthur Carter 


“Only squares and circles, lines and ellipses can elegantly explain 


and simplify the complex meaning of life.” 


So says the protagonist of the book Ar- 
thur Carter: Studies for Construction. Carter 
should know about densely interwoven geom- 
etries, as his life has been anything but linear. 
‘Trained as a classical pianist, he majored in 
French literature at Brown University, served 
in the U.S. Coast Guard, received an MBA in 
finance from Dartmouth and notched a 25- 
year career as an investment banker. 

‘Armed with assets and a strong point of 
view, Carter founded The Litchfield County 
Times in 1981 and, six years later, the edgier 
‘New York Observer (which launched Candace 
Bushnell on the path to “Sex and the City” 
fame). He was also publisher of The Nation and 
‘The East Hampton Star and has held adjunct 
professorships in philosophy and journalism 
at New York University, where the Arthur L. 
Carter Journalism Institute was founded. 

‘The fruits ofhis third career, an accomplished 
artist, willbe on display in Studies for Construc- 
tion—Sculptures, Paintings, Orthogonals at 
the Gunn Memorial Library in Washington. 


Arthur Carter 
(tight in bis 
Roxbury studio; 
“Orthogonal 
Construction 15,” 
2010, acrylic on 
stainless steel 
(below). 


Like this lovely town favored by New York- 
ers with means—Bill Clinton brought Hillary 
to the Mayflower Inn here for her birthday last 
year—the library is more sophisticated than 
folksy (guests at fundraisers have included the 
Kissingers). So Carter will be right at home 
(his farm and studio are in neighboring Rox- 
bury) with his sculptures, paint- 
ings and orthogonals, the latter of 
which the New Britain Museum of 
‘American Art called “a fine exam- 
ple ofa mixed mode that channels 
the powers of painting and sculp- 
ture through the distinguished 
medium of the relief” 

‘The polymath artist will be on 
hand for a reception Sept. 21 from 
5 to 7 pam. “My work focuses on 
simplifying and eliminating the ex- 
cessive” he has said. “The question 
is how does purity of design lend 
itself to making a beautiful and el- 
egant piece?” ——_| noveusp.citwevr| 



























ARTHUR CARTER 


SEPT. 21 THROUGH NOV. 24 
GUNN MEMORIAL LIBRARY 
WASHINGTON 


860/868-7586, gunnlibraryorg 
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Millions of women 
suffer pain and 


embarrassment from 
varicose veins. 


Now, there’s a painless 
way to treat them. 


Dr. Mel Rosenblatt, Connecticut's 
loading expert in image guiclecl 
surgery, has perfected a new, 
minimally tvasive treatment that will 
get to the root of the vascular 
disorder that causes your varicose 
veins, and have yeu back on your 
feet the same day. 


Find out how thousands of patients 
have eliminated ley pain and 
unsightly varicose veins wilh this 
virtually painless procedure that is 
covered by most 
health insurance plans 
Call our office today 
to scheclule a consultation or to 
request more information. 
iB Ch 
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TW / ZG 
Connecticut Image Guided 
Surgery, PC 
501 Kinp’s Highway East, Suite 110 


Fairfield, CT 06825 
203-330-0248 
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In the harrowing days following Sept. 
11, 2001, artist Robert Carley could see the 
smoke billowing in lower Manhattan from 
his Stamford office window. When he began 
noticing homemade tributes to the American. 
flag, the Darien native decided to document 
these spontaneous expressions of patriotism, 
first locally and then all over the country. 
‘Twelve years and 43 states later, Carley’s pas- 
sion is photographing what he calls “master- 
pieces of heart, thought and American inge- 
nuity by ordinary Americans” 

His portfolio contains all kinds of flag cre- 
ations, from cars and houses painted with 
stars and stripes to flag images formed by 
milk jugs or a chain-link fence. More than 100 
print and digital photographs are currently on 
display in Flags Across America: The Photo- 
graphs of Robert Carley, at the Bruce Muse- 
um in Greenwich through Sept. 22. 

Though always a visual artist, Carley ad- 
mits, “Inever expected to be such a dedicated 
photographer” An inherited camera from his 
father and a layoff from work enabled him to 
embark on what he refers to as a “red, white 
Since its serendipitous 
beginning, the project has been kept alive by 
his love of travel and the inspiration he gets 
from people's patriotism and creativity. 

“My goal is to document examples of peo- 
ple who love their country,” Carley says, “and 





to photograph each flag because these works 
wont last.” 

Moreover, he says, “I want to capture as 
many different flag tributes as I can within 
a category. For example, I have taken dozens 
of photos of flag-painted cars. Each has a dif- 
ferent and unique treatment reflecting the 
owner's personality. It’s not as if you've seen 
one painted car or house and you've seen 
them all” 

Carley was moved to create two flag art- 
works of his own, one with paperclips and 
another out of spray-painted water bottles. 
His favorite images are of flag-painted hous- 
es, which are the “hardest to find” and the 
“strongest demonstrations of patriotism” 

‘These days, new homages to Old Glory are 
harder to find. “We're not as unified as we 
were. After 9/11, it wasn't corny to be patri- 
otic? he says, “That's the real sad thing about 
America now. Our spirit is not what it used 
tobe” 

Carley hopes his photographs will rekin- 
dle that solidarity and camaraderie. “When 
people come into the Bruce Museum, it'll 
hit them,” he says. “The spirit of love of 
country, the brotherhood, how we were 
after 9/11. I want our national unity to be 
reflected in my photos” 

203/869-0376, brucemuseum.org. 
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{this month | theater 


Oblivion 


Acoming-of-age story that makes us 
question our true beliefs. 





“I write serious plays with a comic voice,” 
says playwright Carly Mensch (below). “Less 
tongue-stuck-to-a-frozen-flagpole Dumb & 
Dumber type humor, and more Woody Allen’s 
Hannah and Her Sisters, where humors part of 
the fabric of how the characters talk and relate 
to one another.” Mensch, a writer for Show- 
time’s series “Weeds,” is referring to her new- 
est play, Oblivion, having its world premiere at 
‘Westport Country Playhouse through Sept. 7. 

‘The story followsa modern-day family head- 
ed by Pam and Dixon, a couple of Brooklyn 
hipsters who pride themselves on their broad- 
minded parenting style. But their moral com- 
pass is tested when their 17-year-old daughter 
repeatedly lies about where she’s been all week- 
end, and they lose their cool. “Pam is putin sort 
of a crucible, forced to either accept or reject 
her daughter's life choices,” says Mensch. “And 
1 think she has limits she didn't know she had. 
Td love for audiences to leave questioning their 
‘own limits, asking themselves whether they're 
as open-minded as they think” 

She credits late novelist David Foster Wal- 
lace as an influence on her work. “He tapped 
into a lot of generational themes and wrote in 
astyle that felt fittingly electric, like his writing 
was keeping up with the pace of the times, but 
buoyed by an old-fashioned concern for moral 
questions” she says, “In fact, one of the play's 
characters, Bernard, has an artist crush on the 
film critic Pauline Kael, which is a stand-in for 
my geek love for David Foster Wallace” 

Having grown up in nearby Westchester, 
Mensch says a Connecticut world premiere 
is something like a homecoming. “I will most 
definitely be there on opening night as will 
my entire family. And maybe my second- 
grade teacher” 888/927-7529, westportplay- 
house.org. 
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15 oz. frosted glass tumbles, screen printed 
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See deep inside the human body. BODIES REVEALED is a can’t- 
miss exploration of what's inside each of us. 
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Bridge Street Live 


A music venue, comedy club and 
restaurant all rolled into one. 





Entertainment brings down the house three 
nights a week at Bridge Street Live on the 
Farmington River in Collinsville. The club at- 
tracts enthusiastic concertgoers with a broad 
range of nationally known folk, blues, jazz and 
rock artists (including Christine Ohlman & 
Rebel Montez, Ronnie Spector, Bill Frisell and 
the James Cotton Blues Band). But fans also 
come for the laid-back experience itself. The art 
deco-inspired room outfitted with great acous- 
tics, a state-of-the-art sound system and caba- 
ret-style seating for 200 is reminiscent of a bou- 
tique club in the city, with beer, wine, cocktails 
and light fare available during the show. There's 
also a full bar and a riverside deck (think pre- 
show cocktails), and the new Bridge Street Res- 
taurant offers water-view dining next door five 
nights a week, even if there's no entertainment. 

Bridge Street celebrates its third anniversary 
this month with a lineup youd expect to see 
at a larger venue. Eilen Jewell, Suzy Bogguss 
(above) and Ronnie Earl and The Broadcasters 
willbe on tap while stand-ups (yes, theres com- 
edy, too) Johnny Lampert and Mike McDonald 
bring the laughs. | aw Dens. | 





BRIDGE STREET LIVE 


COLLINSVILLE | ONGOING 
860/693-9762, 41bridgestreet.com 





Jun-bear-able | coven un se 
birds, and trees in the eastern United States 
today than anywhere on the planet, at any 
time in history.” 

‘This statement he calls a “mouthful.” Ex- 
plaining further, Sterba says two thirds of 
the American population lives in the east, 
with a majority of them living in suburban 
sprawl, not quite rural but not quite city. 
Among that sprawl are returning popula- 
tions of millions of deer, turkey and Canada 
geese—uncommon sights in the not-too- 
distant past. “And increasingly,” he adds, 
“animals that were pretty rare, like bears 
and moose and raptors.” 

‘Theodore C. Shafer, First Selectman of 
Burlington, has been a denizen of the town 
for 15 years. It’s a “bedroom community,” 
where 50 percent of the land is open space, 
either state forests, water company land or 
otherwise undeveloped private land. He 
and his fellow Burlington residents are no 
strangers to the black bears. Shafer claims 
Burlington topped the list for most bear 
sightings last year. 

"Those sightings, he says, often occur close 
to home. Bird feeders, trash cans—they're 
easy targets for black bears looking for 
some extra calories. But, for the most part, 
through education at schools, mailings and 
a dose of common sense, he says the resi- 
dents of Burlington “have learned to coexist 
naturally and in unison with the bears.” He 
says black bears tend to shy away from con- 
frontation and that, “at this time, I don’t see 
a need for a hunting season.” 

Still, Rego suggests that a bear-hunting 
season would not pose any threat to the 
greater black bear population, nor the pop- 
ulation within Connecticut. He says it could 
withstand, and might even demand, wild- 
life management via hunting. 

“It's not like there's a magic number 
where above it’s okay and below it is not,” he 
says. “Pethaps the bigger issue is that every 
year there are more and more conflicts with 
bears, and a growing and expanding bear 
population. ‘The question is: Is the public 
happy with that trend continuing?” 

If DEEP decides black bear numbers re- 
quire management and hunting is permit- 
ted, it will be private hunters who take up 
the call—and who will pay a handsome 
fee for the privilege. Bob Crook, execu- 
tive director of the Coalition of Connecti- 
cut Sportsmen, says if the bear population 
needs to be curbed, he knows plenty of 
hunters that will be happy to do it. 

“There will bea clamor for bear tags,” says 
Crook. “It’s a moneymaker for the DEEP, 
and the DEEP is traditionally underfunded. 
So this is a good program for the hunters, 
the citizenry and DEEP. Everybody wins.” 

Except, perhaps, the bears. | micuae. seumore | 
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A Prickly Issue 


CONNECTICUT IS ABOVE AVERAGE ON 
IMMUNIZATION COMPLIANCE, BUT SOME 


PARENTS STILL HAVE QUESTIONS. 


BY MARIA LaPIANA 


For the majority of Connecticut parents, 
the risk of a child contracting a life-threaten- 
ing—yet completely preventable—disease is 
simply not worth taking. 

Indeed, the state’ vaccination-compliance 
rate for children entering kindergarten is 
more than 97 percent. That's even higher 
than the median rate of 94 percent nation- 
ally, as reported last month (in an Aug. 1 re- 
port) by the Centers for Disease Control and 
Prevention (CDC). 

Still, the number of children who were ex- 
empted by their parents from the law has risen 
slightly but steadily over the last few years— 
from .8 percent in 2006, to 1.7 percent in 2013. 

‘Their numbers may be few, but parents 
who oppose vaccinations are passionate in 
their convictions. And although the anti- 
vaccine movement of the late ’90s (see box 
on page 39) has lost considerable momen- 
tum, there is still concern in some circles that 
vaccinations may do more harm than good. 

It’s a polarizing issue. 

Because no vaccine is foolproof (accord- 
ing to the CDC, most routine vaccines pro- 
duce immunity about 90 to 100 percent of 
the time), some parents in the pro-vaccine 
camp fear that their children may be infected 
by kids who haven't been vaccinated. 

“The whole thing makes me crazy. Iam not 


YY 3 


Childhood Vaccines: 


into vaccinations at all? says Kim, a mother of 
three who lives in a small town in the Con- 
necticut Valley. “Because it is such an ugly 
topic? and she fears her children may be os- 
tracized, she asked not to be identified. “I don't 
push my views on anyone, and I don't like any- 
one pushing their views on me? she adds. 

When her first child was born nine years 
ago, Kim followed the letter of the law and 
brought him in for all of his early-childhood 
vaccinations. But by the time he was ready 
for kindergarten, shed started questioning 
both the efficacy and safety of the required 
shots. (See “Current Vaccine Requirements” 
page 38.) 

“I started doing my own research, I 
learned what was in the vaccines and read 
studies linking them to all sorts of illnesses— 
just didn’t buy what the doctor was telling 
me’ she says. When she questioned the ef- 
ficacy of the MMR vaccine during a measles 
outbreak that affected vaccinated children 
in New York, her doctor told her “nothing 
is guaranteed” In the end, it was the sheer 
number of shots that put Kim over the edge. 
“When I refused to let them give my younger 
daughter six shots in one day, I got kicked 
out of the pediatrician’s office” she says. She 
found a more “holistic” physician, and by fil- 
ing a religious exemption with the Connecti- 






cut Department of Public Health (DPH), she 
joined the ranks of parents whose kids don't 
get vaccinated but are permitted to attend 
public schools anyway. 

Getting an exemption in Connecticut is 
surprisingly easy. A medical exemption for 
any number of reasons—allergic reactions 
to the vaccine, pediatric cancer, immune 
disorders—simply requires a written state- 
ment from a physician. Exemptions based on 
religion, which are granted much more fre- 
quently, and often used as a pretext, require 
only that a parent or guardian give the school 
nurse a signed note (which is then filed with 
the DPH) stating that the family’s religious 
beliefs prohibit vaccinations. These exemp- 
tions are not checked or challenged. 

‘The increase in exemptions is worth not- 
ing, but not alarming, according to Kathy 
Kudish, vaccine coordinator and supervising 
epidemiologist with the DPH. “A number 
under 2 percent is relatively insignificant” 
she says. “We're just keeping our eye on it” 

“We know that the vast majority of chil- 
dren [in the U.S.] are having some vaccines?” 
says Shannon Stokely, an associate director 
with the Immunization Services Division 
of the CDC. “Exemptions don't necessarily 
mean a child has never had any vaccines. 
‘They may have just missed one dose. We 


| SEPTEMBER 2013 CONNECTICUT 37 | 


It’s Official...Again! 


NEAL J. ZIMMERMAN, M.D 
VOTED “TOP DOC, OPHTHALMOLOGY” 
2009, 2010, 2011, 2012, 2013 


-CONNECTICUT MAGAZINE 


Neal J. Zimmerman, M.D. 
Specializing in the Medical and Surgical 
Treatment of Diabetic Eye Di: 


Amy Y. Tso, M.D. 


General Ophthalmology 


Steven C. Thornquist, M.D. 


Medical Retina 


Greater Waterbury Retina, LLC 
166 Waterbury Road, Suite 201 
Prospect, CT 06712 
Ph: 203-758-5733 * Fax: 203-758-7400 
www.gwretina.com 


For more information, see page 108 








12:00 pm— 
for students entering grades 9-12 


2:00 pm— 
for students entering grades 7-8 


Find out more: 203.397.1001 x211 
admission@hopkins.edu 


For more information, see page 106 


Alpacas have never been more affordable! 
is one of the largest 
Alpaca farms in Connecticut, 
with over 50 show or pet quality alpacas for sale. 


113 Years Experience Raising Alpacas 


Superior Genetics 
Beautiful Yarn for Sale 


Call tovisit. 
Located in Watertown, CT. 


(860) 274-9001 


www. com 





| 38° SEPTEMBER 2018 connecticutmag.com | 





| healthy living | vaccines 


can't distinguish between children having 
none or just a few.” 

Laura George of Seymour is a school psy- 
chologist and mother who says that at first she 
was “on the fence” and skeptical of the state’s 
vaccine regimen with her first two children. “I 
read the news and worried there might be a 
risk, but then I took a close look at the stud- 
ies [that pointed to ill effects from vaccines] 
and wasn't convinced they were valid? George 
says. “I think the research was flawed, and I 
know it’s important to get your information 
from multiple sources. So when my third child 
was born, my husband and I agreed it was 
more important to protect her” George has 
kept up with all of her kids’ vaccinations since 
then because she says she trusts her instincts, 
and perhaps more importantly, her doctor. 

Most physicians maintain that vaccina- 
tions are safe and an important part of pro- 
tecting a childs overall health. “It can be chal- 
Ienging. We have to weigh [concern about 
the risks] against the seriousness of getting 
a disease,” says Vasanth Kainkaryam, an in- 
ternist and pediatrician at Hartford Hospital. 


The list of immunization requirements 
for children enrolled in Connecticut pub- 
lic schools is long and complex. The fol- 
lowing vaccinations are required of chil- 
dren entering kindergarten: 

DTaP. Prevents diphtheria, tetanus, 
and pertussis. At least four doses, with 
the last given on or after the 4th birthday. 

Polio. At least three doses, the last 
given on or after the 4th birthday. 

MMR, Prevents measles, mumps and 
rubella. Two doses separated by at least 
28 days, with first dose given on or after 
the Ist birthday. 

Hepatitis B. Three doses, with the last 
dose on or after 24 weeks of age. 

Varicella. Prevents chicken pox. Two 
doses separated by at least three months, 
with the first dose on or after the Ist 
birthday; or upon verification of disease. 

Hib. Prevents pneumonia, epiglottitis 
and bacterial meningitis. One dose on or 
around the 1st birthday. 

Pneumococcal. One dose on or after 
the Ist birthday for children under five. 

Hepatitis A. Two doses given six 
months apart, with the first dose on or af- 
terthe 1st birthday. 

For details on all immunizations and 
doses required through grade 12, visit 
ct.gov/dph. 


He advises parents hesitant to have their 
kids vaccinated to “learn about the diseases 
they prevent, what we're trying to do with the 
vaccine and why we're asking you to do this 
in the first place. Sometimes it helps to step 
away from the shot part of it” 

Stepping as far away from the process as 
possible is a divorced mother from Trumbull 
whose children asked that the family not be 
named. Her ex doesn’t share her views, so 
she worries that her decision not to vaccinate 
may present legal or custodial issues. “Vac- 
cines are an emotional topic, especially when 
children become ill and the parents believe 
the vaccine is responsible” she says. Years 
ago, keenly observant of her babies’ health 
following their vaccines, she began charting 
their ear infections, eating habits and peri- 
ods of listlessness. She didn't like the patterns 
that emerged. It prompted her to take a close 
look at what went into the vaccines her doc- 
tor was recommending, and she ultimately 
decided they were “mostly toxic” and not 
beneficial to her children’s health and well- 
being. She stopped vaccinating her children 
almost a decade ago, with no regrets. 

Her argument against vaccinations in- 
cludes concerns about ethical research and 
a push by the pharmaceutical industry to 
market unnecessary drugs; she feels vindi- 
cated by experience since her children have 
never been healthier. “Most of us trust our 
doctors, and most doctors have never taken 
the time to do the research,” she says. “They 


Many who fear serious side effects 
of the MMR vaccine point to the work 
of Andrew Wakefield, a former British 
surgeon. In 1998, he published a study 
linking autism to the vaccination that 
prevents measles, mumps and rubella. 
The news started a furor among parents 
and prompted a movernent against vac- 
cinations both here and abroad. Fol- 
lowing the study's publication, rates of 
children going unvaccinated doubled in 
Connecticut and New York. In New Jer- 
sey, they rose by 800 percent. 

Wakefield's work was later roundly dis- 
credited by the medical community in 
the U.K., the American Academy of Pe- 
diatrics, the American Medical Associa- 
tion, the Centers for Disease Control and 
Prevention, and researchers around the 
world, The British Medical Journal brand- 
ed the study an “elaborate fraud,” but 
the damage had been done. To this day, 
many believe the autism link is credible. 
‘The scare—and its debunking—are the 
subject of The Panic Virus: A True Story 
of Medicine, Science, and Fear by Seth 
Mnookin (Simon & Schuster). 
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| healthy living | vaccines 


just follow the guidelines they've been given 
: . . until something bad happens and they 
can easily connect the dots” 

But Kainkaryam says he’s seen what hap- 
pens when unvaccinated children get sick— 
and it isn't pretty. “We see it when things get 
bad” he says, “when a pediatric patient in the 
ICU dies from pertussis, for example” Of all 
preventable diseases, cases of pertussis, aka 
whooping cough, are of most concern to 
health-care professionals. A highly conta- 
gious bacterial disease, pertussis leads to se- 
vere coughing that causes children to make 








a distinctive whooping sound as they gasp 
for air. Complications include respiratory 
ailments, and in rare cases, especially among 
children under 2, it can be fatal. There were 
183 cases in Connecticut last year, “more 
than we've seen in over a decade,” says Kud- 
ish at the DPH. “Luckily, we had no fatali- 
ties. Other parts of the country experienced 
worse than we did. But we had concerns. We 
try to control it where we can, following up 
with kids who have not been vaccinated” 
‘The consequences must be part of the dis- 
cussion, says Kainkaryam. “We have to bring 


that out up-front” 

Meanwhile, the DPH is ramping up its ef- 
forts to eventually reach 100-percent com- 
pliance, The Connecticut Vaccine Program 
has played an important role in keeping the 
states vaccination numbers up thus far. The 
program provides vaccines to doctors for 
enrolled children up to age 18. Expanded in 
January of this year, the program covers 14 
of the 16 required vaccines—at no cost. “Our 
goal has always been to provide all vaccines 
and all doses,” says Kudish. “We hope to get 
there soon” = 


It was recently reported that the number of teenage girls in the U.S. who have 
been vaccinated against human papillomavirus (HPV) has lagged since 2012. HPV 
is a sexually transmitted infection that can cause cervical cancer. Just over half of 
all girls aged 13 to 17 have received one dose of HPV vaccine and only a third have 
received all three recommended doses, according to the Centers for Disease Control. 
Since the vaccine was introduced in 2005, legislators in 41 states and the District 
of Columbia have proposed legislation to require, fund or educate the public about 
the HPV vaccine; Connecticut is not among them. Twenty-two states have enacted 


such legislation. 
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other modern myths. 


At Duncaster ‘See you around the campus” is not just a 
figure of speech! With over 80 acres, much of the campus 
is devoted to preservation of the environment. Residents 
enjoy beautiful, well marked trails on which to quietly 
appreciate the unspoiled flora and fauna of the Connecticut 
countryside. Residents also boast an incredible Hower and 
vegetable garden. In fact, Duncaster is proud to provide 
acreage to Wade's Farm Fresh, a local organic family farm 
and market that supplies the best in locally grown produce. 


Call for a complimentary lunch and tour—you'll enjoy life 
outside the box! 


Call 860-380-5006 today. 


%&Duncaster 


A LifeCare Community 
40 Loeffler Rd., Bloomfield, CT 2 





Duncaster promotes an active, vibrant lifestyle, with the 
benefits of carefiee living and the peace of mind of quality 


on-site health care. 





www. Duneaster.org 
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by Bob Roth 


THE “COLLEGE & CAREER 
SUCCESS” COACH 


Let’s get right to the point. College students need to concentrate on the job search preparation 
activities that are most likely to give them the results that lead to good jobs in their fields of interest. 

Students must also understand that the senior year job search actually starts freshman year. That 
means that students who spend enough time following the 11 steps described below will give 
themselves the best chance for landing good paying jobs in their areas of interest. Waiting too long to 
get started is the biggest mistake that a student can make. 


ELEVEN STEPS 


Select a field of interest. Many students al- 
«ready know their areas of interest when they en- 
ter college. Generally, they are the areas where students 
have had some previous experience, success and enjoy- 
ment. Nearly every student can tell us what they lke and 
‘here they have experienced success. They can also tell 
us what they dislike and where they have done poorly. 
By thinking about their natural strengths and pre- 
vious experiences, many students will know if they are 
computer-savvy, whether they are good with math and 
science, how well they read, write, speak and commu- 
nicate, whether they have a thing for teaching, if they 
have an interest in business and whether they can act, 
sing and dance or something else. With some thought, 
‘most students can put themselves intoa broad category. 
Those who do not have a general direction can be coun- 
seled and tested. 


Identify jobs or job categories that are of 

)e interest to you. Students must have a target. 

Without a target, their efforts and activities are likely 

to be all over the place. Students should try to identify 

jobs that will take advantage of their natural strengths 
and capabilities in areas they like. 
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Select a major and a minor that will di- 

> rectly support your targets. Your primary 

academic courses should be as closely related to your 

employment direction as possible. Talk with former 

students, counselors, employers and people who are 

performing the jobs that are of interest. They can pro- 
vide useful information. 


4 Identify employers that hire students 
'e for those target jobs. It is important to 
identify as many employers as possible. Those are your 
target employers, Identify the names of the hiring man- 
agers for the jobs that are of interest to you. Try to ob- 
tain their phone numbers and e-mail addresses. Begin 
to follow them on Linkedin and Twitter. Learn as much 
as possible about them and their companies. They may 
reveal information that you can use. 


5. Research the employer requirements 
)» for your target jobs. What education, skills, 
talents, experiences, accomplishments, successes and 
results do employers need, want and expect of em- 
ployment candidates. Will candidates be expected to 
demonstrate communication and leadership skills? To 
what degree do these jobs require creativity, problem- 
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solving initiative, high productivity, accuracy and qual- 
ity et? How much technical experience and what skills 
are needed? 


Develop a semester-by-semester employ- 

ment plan of action. Based on No. 5 above, 
wise students get started early to develop a plan that 
will meet or exceed the employer requirements for the 
jobs that are of interest to them. Each semester there 
should be a list of four or five items to be completed. In 
that way students will gradually move closer and closer 
to their employment goals each semester and greatly 
improve their chances for employment success. Stu- 
dents who do not give employers what they want will 
be eliminated from consideration. 


Obtain good grades in the courses related 
» to your field of interest. Employers expect 
you to do your best in courses related to your major and 
minor. If your grades are only average, you will have to 
excel in another area that the employer considers to 
be important. By the way, employers want more than 
good grades. They prefer students who have proved 
themselves on the job or in some other way. 


Obtain some work experience in areas 

)- that interest your target employers. In- 
terships, part-time and summer jobs can give you the 
experiences that will set you apart from other good 
candidates. Employers love to hear about your on-the- 
job experiences, accomplishments and contributions. 
Even ifyou do not work in your field of interest, you can 
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demonstrate your leadership, creativity, problem-solv- 
ing and communication skills. They are all important. 


9, Participate in activities that enable you 
/- to demonstrate your capabilities. When- 
fever you participate in on-campus or off-campus 
activities, you give yourself the opportunity to make a 
positive impression on employers. You can demonstrate 
your capabilities by taking on some responsibility, uti- 
lizing your knowledge and skills to accomplish some- 
thing positive. Students who do not get involved with 
the activities that are available will limit the number of 
places where they can impress employers. 


ll Create a strong employment network. 

'e The more people who know you and think 
highly of you the more likely you will obtain the in- 
formation you will need to identify potential employ- 
ers, people who work for them and the jobs that may 
be available. Your job is to expand your network and 
regularly communicate with the people who can help 
you. Keep in mind that whenever you help a member 
of your network, you increase the chances that they 
will help you. 


1 Build relationships with people who 

.e Will serve as references. Enthusiastic, 
influential and impressive references will help to 
ensure that you receive more and better job offers. 
However, you should realize that it takes a long time 
to build a solid relationship with someone who must 
place their reputation on the line to support you and 


| GREAT PROGRAMS 
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- 69 undergraduate degree programs 

- 45 graduate degree programs 

~ Nationally rated NCAA Division II athletic program 
~ Rich in diversity and cultural experiences 

~ Internships, research, and study abroad 
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your employment goals. Building relationships should 
not be a last-minute thought. 


Aresumé which does not describe a substantial num- 
ber of accomplishments, successes, positive results and 
examples of impressive experiences, will be quickly 
eliminated from the competition. However, when you 
carefully follow these 11 steps, you will be thoroughly 
considered by many more employers, which will likely 
increase the number of job offers you receive, 





Bob Roth, a former campus recruiter, isan author, speaker and 
coach. He isthe author of College Success: Advice For Parents of 
High Schoo! and College Students, The College Students Guide 
To Landing A Great Job and The 4 Realities of Success During and 
‘After College Nisit him at collegesuccess.blog.com. 
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In his seminal 1923 work 
The Philosophy of Civilization, 
Albert Schweitzer wrote, “We 
must fight against the spirit of 
unconscious cruelty with which 
we treat the animals. Animals 
suffer as much as we do. True 


humanity does not allow us to 
impose such sufferings on them. 


Until we extend our circle of 
compassion to all living things, 
humanity will not find peace.” 
Roughly 80 years later, comedian 
Ricky Gervais said, “Dear intel- 
ligent people of the world, don’t 
get shampoo in your eyes. It really 
stings. There. Done. Now f--king 
stop torturing animals.” As time 
goes on, we, as “intelligent” peo- 
ple, still abandon our cats and 
dogs to the streets in harrowing 
numbers, hunt animals for 
sport and slaughter them in- 
humanely for food. Fortunately, 
there are many animal rights and 
animal welfare organizations in 
Connecticut working to secure 
our animals’ well-being. Here are 
just a few. 








Established in New York in 1957 by Alice 
Herrington—and relocated to Darien in the 
1980s under its current president, Priscilla 
Feral—the national organization Friends 
of Animals (FoA) initially had one goal in 
mind: to reduce the number of stray cats and 
dogs in the United States by offering low- 
cost spaying and neutering. It established 
a program whereby pet owners across the 
country could apply for and purchase a cer- 
tificate (now $65), redeemable at a nation- 
wide network of participating veterinarians. 
To date, FoA has issued 2.6 million of these 
certificates, which averages to nearly 35,000 
procedures a year, 

‘The organization has also led the charge in 
changing national attitudes about strays, ro- 
bustly supporting the “no-kill” shelter move- 
ment that got underway in the 1990s, and 
endorsing the TNR, or trap-neuter-release 
approach for communities dealing with ev- 
er-expanding populations of feral cats (free- 
roaming strays abandoned by their owners, 
who have returned to a wild state—and the 
offspring of those cats). While the euthani- 
zation of shelter animals nationally is still 
carried out at an alarming rate—4 million a 
year, according to the Humane Society of the 
United States (HSUS)—those numbers ap- 
pear to have declined dramatically of late in 
our state. According to the publication Ani- 
mal People Online, Connecticut earned the 
commendable distinction of having the low- 
est shelter euthanization rate of all 50 states 
in 2012 (a total of 2,012 cats and dogs, or 0.6 
per thousand, while the nationwide rate is 
13.8 per thousand). 

‘Over the years, as the FoA has acquired 
increasing competition from local grassroots 
organizations that also offer low-cost spay- 


ing and neutering—Connecticut has several, 
as well as a state government program offer- 
ing discount vouchers to low-income house- 
holds—its mission has expanded to include 
other national (and global) animal rights is- 
sues. It operates a wild-animal sanctuary in 
San Antonio, Texas, Primarily Primates, for 
abused animals caught up in the exotic pet 
trade and biomedical research. 

In July, FoA joined with the endangered- 
species advocacy organization WildEarth 
Guardians in a suit against the National Ma- 
rine Fisheries Service for “failure to grant 
Endangered Species Act protections to sev- 
eral imperiled marine species? including the 
queen conch and whale shark. This summer, 
they also defended the rights of San Anto- 
nio’s carriage horses, calling for residents 
to speak out against a proposed regulation 
change that would permit drivers to work 
the horses in heat above 95 degrees with 
shorter rest periods than usual. (Soon there- 
after, the city council passed an ordinance 
banning this proposal.) FoA has taken on 
animal-rights issues specific to Connecticut 
as well, one of its best-known actions being a 
lawsuit brought against United Illuminating 
in the 1990s over UIs attempted eradication 
of monk parakeets (targeted for their incon- 
venient habit of building nests atop utility 
poles). “We lost the lawsuit” says Feral, “but 
there was such a community uproar that UI 
finally did stop killing the birds. That's what 
I think animal advocacy work really is—its 
a form of community organizing” Most re- 
cently, the group has been in the news for its 
opposition to the state’s proposed bear-hunt 
lottery bill. (See page 17.) 

Friends of Animals has been praised over 
the years for being one of the first organiza- 
tions in the modern animal-rights move- 
ment to draw a distinction between “rights” 
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and animal welfare. “The rights of wild ani- 
mals are best respected by keeping our hands 
off of them? Feral says. “The rights of these 
animals to simply live can be observed if we 
aren't carving up all their habitats, poison- 
ing or shooting them. But theres also an 
animal-welfare standard in terms of provid- 
ing animals that are dependent upon us with 
enrichment, decent housing, good health 
care and socialization, and a terrific diet. 
All the things that animal-rights proponents 
believe in are addressed by adhering to this 
standard” 


Connecticut Votes for Animals, Bloomfield 
(ctvotesforanimals.org) 
Connecticut Coalition Against 
Puppy Mills, Guilford, (203) 927-0625 
(ctcoalitionagainstpuppymills.com) 

By all accounts, the Connecticut legisla- 
ture’s spring 2013 session was a great one for 
animals. More bills were proposed and ad- 
vanced on their behalf than in any previous 
session. Laws were passed that prohibit mu- 
nicipalities from enacting breed-specific dog 
ordinances, prohibit the tethering of dogs 
outside during extreme-weather advisories, 
and require that euthanasia of any domestic 
animal be performed only by a licensed vet- 
erinarian. (Known as “Buddy's Law,’ the last 
provision was instigated by a 2010 tragedy 
in which a German shepherd adopted from 
Westport Animal Control was shot to death 
the following day by his new owner.) Other 
measures included new funding to double 
the availability of low-cost spay/neuter 


Puppy mill dogs 

may have two strikes 
against them 

The Humane Society 
reports that 30 
percent of all dogs 


bought in pet stores 
wind up in municipal 
shelters. 


vouchers to low-income families and to help 
develop training for counselors using thera- 
py animals to treat traumatized children. 

‘Thanks for many of these successes goes 
to Bloomfield’s Connecticut Votes for Ani- 
mals (CVA), a 501(c)4 lobbying organiza- 
tion established in 2008. “We grew out of the 
animal-rescue community” says president 
Amy Harrell. “We recognized that while the 
work rescue groups do is absolutely crucial, 
legislative advocacy could complement these 
efforts and make rescuers’ lives much easier. 
Its another essential part of the animal- 
rights picture” CVA employs a full-time lob- 
byist who knocks on legislators’ doors to get 
the votes, helps the organization frame and 
draft legislative proposals, and advises them 
‘on political strategy. “Up until now, our main 
goal has been to establish a firm presence 
at the state capitol as an organization that 
speaks for animals? says Harrell. “But this 
is also about mobilizing the people of Con- 
necticut to speak for animals as well, and 
convincing them to contact their own repre- 
sentatives. There are innumerable instances 
where we need to strengthen animal-rights 
laws. The more people who speak up, the 
better. People don't have to be experts to get 
a legislator’s ear—just constituents” 

‘That's not to suggest that our legislators 
have all been asleep at the leash. In 2009, 
Rep. Fred Camillo (R-Greenwich) joined 
former state representative Annie Hornish 
(now Connecticut director of the HSUS) to 
establish Legislators for Animal Advocacy 
(LAA), which made the Nutmeg State the 


first to have a caucus explicitly dedicated to 
animal-rights issues (California and Colo- 
rado have since followed suit). “My dream 
would be to see every state establish such a 
caucus,” says Camillo, who spent three years 
advocating for “Buddy's Law” and, in the first 
year of the caucus, successfully introduced a 
proposal to establish a “Pet Lemon Law” 

‘This law—targeted primarily at the 18 
pet stores in Connecticut that sell puppies 
and kittens—requires the stores’ owners to 
reimburse consumers up to $500 in veteri- 
nary expenses should any pet they sell turn 
out to be sick. If the pet becomes ill within 
20 days of sale, or a genetic defect is found 
within six months, they must replace the 
animal or provide a full refund. ‘They also 
must display information regarding each 
dog's breeder (known as US. Department of 
Agriculture “certificates of origin”) openly 
on all puppy cages. Shops must inform con- 
sumers of these provisions at point of pur- 
chase, In 2012, the legislature closed the law's 
“Jove loophole” that allowed store owners to 
demand an animal be returned before they 
had to issue any reimbursement. Now, disap- 
pointed buyers can get financial satisfaction 
and keep their pets. 

‘The reason for this law is that these stores 
routinely sell animals bred at substandard 
US. “puppy mills” Largely found in Kansas, 
Arkansas, Missouri and Pennsylvania—the 
latter two have been called the “hubs” of 
the trade—puppy mills are notorious for 
operating as large-scale factory-farm-style 
profit machines. Little regard is given to the 
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“We’re finding that every pet store in Connecticut that sells 
puppies sells puppy-mill dogs,” says Amy Harrell. 


animals they breed, who are forced to endure 
pregnancy after pregnancy until they can 
no longer reproduce, at which point they're 
often illegally euthanized. The resulting off- 
spring are born into overcrowded and unsan- 
itary conditions without adequate veterinary 
care, food or socialization. Because insuffi- 
cient attention is given to genetic hardiness, 
many of the babies are born with unchecked 
hereditary defects, 

While these breeders fall under the ju- 
risdiction of the USDA (which investigates 
and maintains records of their operational 
violations), little is done to ensure that the 
problems get corrected. “The USDA is sim- 
ply stretched too thin to enforce the laws,” 
says Heather Bradley, president of a Guil- 
ford organization called Connecticut Coali- 
tion Against Puppy Mills. Animals who are 
damaged may have two strikes against them: 
‘The HSUS reports that 30 percent of all dogs 
bought in pet stores wind up in municipal 
shelters, Bradley's group stages monthly 
peaceful protests outside Connecticut pet 
shops as form of public education, an initia- 
tive it launched in 2011 with demonstrations 
in front of Guilford’s All Pets Club. “If even 
two people come up to us at a protest and 
learn something about this issue, it's worth 
our time?’ she says. 

Connecticut Coalition Against Puppy Mills 
has also joined with the CVA and LAA in the 
fight to pass legislation that would prohibit 
outright the sale of puppy mill pets in Con- 
necticut. A proposal to this end, known as 
House Bill 5027, introduced in the last legisla- 
tive session by Sen. John McKinney (R-Fair- 
field) and Rep. Brenda Kupchick (R-Fairfield), 
had significant bipartisan and grassroots sup- 
port, including more than 50 cosponsors. 
(Kupchick admits that she literally had a dog 
in this fight—a beagle named Copper, bought 
from a pet store, who in her 12 years of life 
racked up $16,000 in vet bills.) Ultimately, the 
legislation was defeated by a strong push back 
from the Pet Store Lobby and Pet Joint Advi- 
sory Committee, which represent the interests 
of pet shop owners—but a compromise was 
reached, establishing a task force that will 
compile data for review of the issue in the 
February 2014 legislative session. 

Pet store owners continue to deny that 
they sell puppy mill animals, though Con- 
necticut files certificates of origin for every 
dog brought into the state—that Harrell says 
clearly show otherwise. “We have a person 
who researches these certificates and looks 
up the USDA breeder violations. We're find- 


ing that every pet store in Connecticut that 
sells puppies sells puppy-mill dogs. It's what 
we are hoping to officially demonstrate with 
this task force.” Bradley has become all too 
familiar with the pet stores’ evasions. “I sat 
down with the owner of All Pets Club two 
years ago for an hour-and-a-half meeting” 
she says. “He refused to acknowledge that 
they get their puppies from mills or factories. 
Even when you present these shop owners 
with the USDA reports, they'll keep insisting 
that they're dealing with nice little old ladies 
in Kansas. The only person who's ever admit- 
ted it’s a cruel business is Sean Silverman, the 
owner of Puppy Love in Danbury. He swears 
he'll get out of it in two years when he pays 
off the mortgage on his home” 

Meanwhile, for attempting to pursue this 
legislation, Camillo, McKinney and Kup- 
chick have been accused of hindering small 
business. “That's not what we're trying to do,” 
says Camillo. “Wee all clearly pro-business. 
What we're trying to do is promote the wel- 
fare of animals who can't speak for them- 
selves.” It’s a battle, he admits, that will con- 
tinue to be won ‘piece by piece” Possibly even 
on the municipal level: The town of Branford 
is considering its own local ordinance to ban 
the retail sale of cats, dogs and rabbits—a law 
that’s already on the books in San Diego, Ca- 
lif, Albuquerque, N.M., and Austin, Texas. 
Such laws have proven to be a boon for both 
local pet breeders and animal shelters—Al- 
buquerque’ shelter adoptions have risen 23 
percent since its ordinance went into effect 
in 2006. Camillo hopes for a cooperative ar- 
rangement between pet stores and shelters in 
Connecticut. “I think pet shop owners could 
sell shelter animals,’ he says. “Itd be a win- 
win for everybody” 

But it wouldn't mean that all potential pets’ 
problems would be over. “If we get this state 
legislation passed, there’s still the issue of In- 
ternet pet sales,” says Bradley, sounding a cau- 
tionary note. “The number of pets sold in our 
mom-and-pop stores pales by comparison” 


TEAM (Tait's Every Animal Matters), Westbrook 
(888) FOR-TEAM (everyanimalmatters.org) 
‘The 34 felines aboard TEAM’s mobile van, 
stationed on this day at the New Haven Ani- 
mal Shelter—26 females and eight males— 
have no idea what's in store for them. Stacked 
in carriers and ordered by number, they've 
been brought here by their owners for rou- 
tine spay or neuter surgery, an appointment 
that includes a brief physical exam, ear mite 
treatment and nail-trim (if needed) and vac- 


cinations (if requested). The fee: $80, a frac- 
tion of what owners would pay for these ser- 
vices at a veterinarian’s office. 

But many of these cats don't even have 
their own vets, and TEAM’s ministrations 
may be the only medical care they ever re- 
ceive, Senior surgeon Dr. Art Heller—a vet- 
erinarian who works with the clinic three 





days a week—works with careful efficiency as 
his assistants prep each patient: administer- 
ing anesthesia, giving vaccines, shaving the 
female cats’ bellies, awakening the animals 
when the surgery is over. It's not unusual to 
hear an angry screech or see a pitched battle 
as the techs try to extricate frightened cats 
from their carriers, “These women have the 
tough job? Heller says, smiling. Still, his 
work, especially with the females, is done 
with what seems to be remarkable delicacy— 
the incisions are very small, blood loss is 
minute and the surgery is carefully finished 
off with dissolving stitches and a touch of 
surgical glue. (Male cats have it easier: Neu- 
tering is an external procedure requiring no 
incision.) 

Of the 160,000 procedures TEAM has 
done since hitting the road 16 years ago, 
Heller has performed more than 50,000. His 
average surgery time per cat is eight minutes. 
Upon awakening, his patients feel very little 
surgical discomfort. “It's mainly the anesthe- 
sia hangover that makes them feel crummy?” 
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clearer. fe onl 
we're closer. 


Today, we know more about cancer than we could have imagined even a few short years ago. 
We've mapped the DNA of dozens of cancer causing genes. In the not too distant future, we will 
map thousands. That knowledge helps us pinpoint cancer’s causes more precisely. And treat your 
cancer more effectively. This is the future of personalized medicine. The results are remarkable. 
Ask the thousands of survivors who are living proof that [lle world is closer to free. 
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Welcome to the 16th annual edition of Best of Connecticut— 
ivalcmore)aale)iCclecolalm Na @olalaleat (oll Lam i(-le[-V4] alm rel Colc-meymr-]|mdal-) 
things we love and want to share: breakfast foods and burg- 
ers, classes and cocktails, gift shops, spas and home design 
services. There are new categories and lots of new winners 
here, so let us know if you love them, too. 


WRITTEN BY RAY BENDICI, MAYA BROWNSTEIN, DAN DENSLOW, 
PAT GRANDJEAN, MARIA LAPIANA, KRISTEN MITCHELL, CAROL PETRO, 
CATHY P. ROSS, VALERIE SCHROTH, STACEY SHEA & JENNIFER SWIFT 


@eeeeeeaoeaodan eo eee 


TAKE THE BEST OF CONNECTICUT WITH YOU! 


The Best of Connecticut app for iPad® is now available 
Search “Best of CT” on the App Store™. 


iPad is a trademark of Apple Inc. registered in the U.S. and other countries. App Store is a service mark of Apple Inc. 


BREAKFAST 


Waterford, (860) 442-6660, and other loca- 
tions (shackrestaurants.com) 
Discriminating-yet-insatiable omnivores 
come here for The Mess, a hearty helping of 
‘The Shack’s well-loved home fries topped 
with scrambled eggs, ham, peppers, toma- 
toes, mushrooms, sausage, onions, Monterey 
Jack cheese and bacon—and let’s not forget 
the side of grilled corn bread. If that doesn’t 
meet your caloric requirements for the day, 
consider the down-home Sausage Gravy 
Breakfast or the fresh-baked Belgian Waffle 
Mountain. The restaurant does offer lunch 
and dinner menus (including a daily ‘Thanks- 
giving feast), but why dally with those when 
you can enjoy all you want of the most im- 
portant meal of the day whenever you please? 


Manchester, (860) 645-1864 
(cosmicomelet.com) 

If you're looking for an out-of-this-world 
yet reasonably-priced breakfast, search no 
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IBIZA TAPAS WINE BAR 





further. This unique establishment special- 
izes in three-egg omelets, available in more 
than 30 creative choices (hint: what makes 
an omelet “cosmic” is the addition of cream 
cheese). ‘Try the Cosmic Cloud Nine, with 
turkey, tomato and bacon, or Cosmic Mad 
Max, with shaved steak, hot peppers and red 
onions. The decidedly un-cosmic but spicy 
Jay’s Blazin Omelet and the based-on-an- 
American-classic McOmelet are tasty, too. 


Orange, (203) 795-5065, and Fairfield, 
(203) 332-3370 (chipsrestaurants.com) 

Chip’ motto is “We love pancakes”; well, 
we love them, too. Because they're sweet, 
light and available all day long, choosing just 
one of this restaurant's signature dishes isn't 
easy. Whether they're classic varieties (but- 
termilk, chocolate chip, blueberry) or special- 
ties—like German Apple (sliced apple cooked 
inside five buttermilk pancakes, served with 
cinnamon and powdered sugar and rasp- 
berry purée) and Strawberry Shortcake (five 
pancakes filled with strawberry compote)— 
Chip’s pancakes are in a league of their own. 





New Haven, (203) 865-1933, and other loca- 
tions (ibizatapaswinebar.com) 

Every night at his three Connecticut res- 
taurants—Ibiza in New Haven, and Ibiza 
‘Tapas in Hamden and Danbury—chef Igna- 
cio Blanco draws upon his formative years 
in the Galicia region of Spain, melding that 
knowledge with modern cooking techniques 
to present dishes that are as delicious as they 
are inspired. Infused with authentic Spanish 
flavors, plates big and small are often fresh 
takes on favorites; for example, Albéndigas 
de la Abuela features veal and pork with po- 
tato, peppers, white wine and saffron broth— 
not exactly your grandmas meatballs! Chef 
Blanco’s creativity is a treat that every diner 
gets to enjoy at every meal. 


Hartford, (860) 246-1222 
(fireboxrestaurant.com) 

‘The farm-to-table movement may be just 
another trend to some, but at Firebox it's a 
guiding philosophy—and has been from 
day one. Using ingredients from Connecti- 
cut producers like Baggott Farm, Cato Cor- 
ner, Grow Hartford, Jones Apiary, Farmer's 
Cow, Beckett's Farm and Starlight Garden, 
to name just a few, chef Sean Farrell makes 
sparkling-fresh salads, charcuterie, chick- 
pea gnocchi (with asparagus, roasted toma- 
toes, feta cheese) and Cast Iron Duck (with 
ramp spaetzle, Swiss chard and rhubarb 
gastrique). Chef Farrell once cooked what 
used to be called “California Cuisine” at top 
restaurants in San Francisco. Now, it’s Con- 
necticut cuisine. 


Hartford, (860) 493-7412 
(maxrestaurantgroup.com/trumbull/) 

We have yet to see any other gluten-free 
Connecticut restaurant menu with such a high 
scrumptiousness factor. Shrimp Cobb salad; 
pan-seared Atlantic salmon with tarragon 
mashed potatoes, asparagus and sweet-corn 
purée; pan-roasted Nantucket Lightship scal- 
lops: Get us a table, stat. The folks at Trumbull 
Kitchen report that fully 15 percent of their 
clientele (and growing) are eating gluten-free 
these days, but they're not the only diners or- 
dering the seafood pad thai or the herb-cured, 
brick-pressed chicken with sautéed seasonal 
vegetables—hands-down, two of the restau- 
rant’s most popular dishes. 


Fairfield, (203) 292-8288 (pizzeriamolto.com) 

So many delicious treats, so little time! At 
Molto, the ambience is 50s Roman café, the 
noise level near-deafening; there's a 40-foot 


sue woe, 


carrera marble bar and old Italian movies 
on a big screen in back. But it the food that 
keeps em coming—pizza, pasta and salads 
and lots and lots of small-plates: There are 
23 “Italian tapas” listed, including crispy ar- 
tichoke hearts, mushroom risotto, roasted 
beets and fennel, grilled bronzino, eggplant 
rollatini and panzanella. And if you count 
the mozzarellas (four kinds) and raw-bar 
selections, there are well over 30. At Molto, 
good things come in small packages. 





Chester, (860) 322-4212 (sixmain.com) 

Six Main has raised the bar on vegan din- 
ing, and we've got chef Rachel Carr to thank 
for it. Whether you're actually vegan or not, 
you'll marvel at the delicious gourmet vegan, 
vegetarian and raw dishes Carr creates fea- 
turing organic produce grown on owner Bill 
de Jonge’ Upper Pond Farm in Old Lyme. 
De Jonge invited Carr to join him at his new 
restaurant when she moved east after a long 
stint as executive chef at raw vegan eatery 
Cru in Los Angeles. In little more than a 
year, the duo has turned healthy eating into 
an amazing fine-dining experience. 


SANDWICH VARIATIONS 


Stamford, (203) 588-0960, and New Canaan, 
(203) 966-4445 (stationeats.com) 

If you love burgers but not necessarily ev- 
erything that goes into making a traditional 
one, Station Eats offers a number of delicious 
alternatives including an all-natural veggie 
burger and an especially juicy turkey burger 
(everything is cooked medium, unless other- 
wise specified). What really makes a Station 
Eats burger special, however, is the exotic 
toppings such as siracha, dill relish and wa- 
sabi cucumber—and don't forget Station’s own 
special sauce—in addition to the standard to- 
mato, pickles and onions. Everything here is 
organic, and both locations employ sustain- 
able practices. 


New Haven, (203) 6 CHEESE 
(caseusnewhaven.com) 

‘The humble grilled cheese, that quick and 
easy meal choice for busy people everywhere, 
rarely rises to the realm of gourmet dining. 
But when that same simple sandwich emerg- 
es from the kitchen of New Haven's Caseus, 
comfort food suddenly becomes haute cui- 
sine. A decadent mix of fine melting cheeses 
between two thick slices of rustic bread, plus 
an assortment of fresh ingredients to add to 
the mix . . . you'll never go back to Wonder 
Bread and Kraft singles again. 


New Haven, (203) 777-7906, 
(ohnnysalamis.com) 

Fess up. When you're feeling particularly 
peckish, doesn't just hearing that Johnny S. 
serves a “big” sandwich called the Godfather 
seem like an offer you cant refuse? Pretty much 
anything they put between two pieces of bread 
here can be turned into a grinder (or “sub? if 
you prefer)—we love the Grilled Cuban (with 
ham and cheese) and the Tokyo tuna melt 
(with Swiss, tomato and wasabi—of course). If 
you prefer to go alittle lighter on bread, try one 
of the “egg rolls?’ overstuffed grilled wraps that 
can easily feed two. Visit Johnny’ just once? 
‘No way: Every time you think you're out, this 
‘menu is gonna pull you back in. 





Multiple locations, (860) 231-9928 
(planbburger.com) 

When Plan B says it serves classic burgers, 
you best believe it means classic, with patties 
of nothing less than “verified humane? anti- 
biotic- and hormone-free beef accompanied 
by lettuce, tomato, onion and special sauce. 
Big appetites will love the Double D, while 
the carb-conscious can have their burger “in 
the grass” (atop organic iceberg lettuce). Take 
your pick of six locations across the state, and 
rest assured there is something here to please 
anyone’ taste buds. Special menus cater to 
the customer looking for gluten-free options 
ora late-night menu. 


Fairfield, (203) 259-9023 

Simply stated, Rawley’s is the classic dog. 
Lunchtime patrons crowd a small coun- 
ter and worn wooden booths at the same 
shack that’s been here since the 1940s. ‘This 
no-nonsense hound starts with plump New 
Haven-made Hummel Bros. natural-casing 
frankfurters that are deep-fried then grilled 
to crisp perfection and nestled in a toasted 
bun, ready as is or dressed up. The “works” 
dog is smothered with mustard, relish, kraut 
and fresh bacon bits. Take a bite—the skin 
snaps with a crunch as flavorful juice bursts 
from the meat. Its simply sublime. 


Stratford, (203) 377-8860, and Monroe, 
(203) 268-6982 (gaetanosdeli.com) 
Sandwich making is a fine art at Gaetano’. 
Customers wait ina line that trails out the door 
for these delectable creations—but not for 
long—because this Italian deli is also known 
for its fast and friendly service. Fragrant whole 
salamis and wheels of provolone hang above 
the counter where a jovial crew makes sand- 
wiches so good they've been honored with 
names like Bravo Milano, ‘The Mona Lisa 
and The MichaelAngelo. Incredible combos of 





We have our pet barbecue places and so. 
do you. How to choose the best of the 
best? Aye, there's the rub. So, we chose 
several regional bests—this way, you 
can enjoy your favorite close to home 
and discover something new, too. 


GRANT'S SMOKE Bi 


Westport, (203) 454-7800 
(bobbyqsrestaurant.com 


Groton, (860) 449-6868 
(chestersbbq.com) 


New Milford, (860) 355-4111 
(thecookhouse.com) 


Derby, (203) 516-5994 
(smokeandbones.com) 


Moodus, (860) 873-1234 
(hilltopbbgsteakhouse.com) 


Southington, (860) 620-9133 
(smokinwithchris.com) 


Fairfield, (203) 319-7427 
(wilsons-bbq.com) 
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COFFEE BARS 


Hankering for a great cup o’ Joe— 
perhaps with a treat on the si 

Here are some worthy places to 
lookin 
ta spe. 


consider—whether you're 
for a sandwich, a salad, or j 
cial roasted blend, 





ASHLAWN FARM COFFEE 
Lyme, (860) 434-3636 (farmcoffee.com) 
CAFEMANTIC 
Willimantic, (860) 423-4243 
{cafemantic.com) 

CAFFE TOSCANA 
Old Saybrook, (860) 388-1270 
DAYBREAK COFFEE ROASTERS 
Glastonbury, (860) 657-4466 
(daybreakcoffee.com) 

FUEL COFFEE SHOP 
New Haven, (203) 772-0330 
JOJO’S COFFEE ROASTING CO. 
Hartford, (860) 524-1488 
MEET ME ON MAIN 
Coventry, (860) 742-5835 
MIDDLE GROUND 
Stafford Springs, (860) 851-8900 
(middlegroundeafe.corn) 
MOLTEN JAVA 
Bethel, (203) 739-0313 
(moltenjava.wordpress.com) 
PERK ON MAIN 
Durham, (860) 349-5335 
(perkonmain.com) 

TUSK & CUP 
Ridgefield, (203) 544-0800 
(tuskandcup.com) 
WILLOUGHBY’S 
New Haven, and other locations 


(203) 777-7400 (willoughbyscoffee.com) 
————— 
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bresaola, grilled chicken, capicola, mortadella, 
fried eggplant, broccoli rabe, fresh mozzarella 
(made daily along with smoked mozz), roasted 
peppers (dor't even ask if they're out of a jar) 
and more are served on fresh Arthur Avenue 
bread and rolls, or in wraps. 
VEGGIE BURGER: THE LIME 
RESTAURANT 
Norwalk, (203) 846-9240 (limerestaurant.com) 
Over a million served? Maybe not, but a 
whole lot of people know the Lime is the place 
to go for the best veggie burger on earth. Em- 
bellished, if you wish, with cheese, avocado 
or tofu, this outstanding creation continues 
to draw people, vegetarian and not, to Nor- 
walks cozy café on Main. Its tasty ingredients 
include bulgher, carrots, zucchini and sesame 
and sunflower seeds, and it served adorned 
with vegetables and an intriguing creamy 
dressing in a pita, alongside an organic brown 
rice salad and fruit. Accompany it with an 
organic beer, wine, soda or a creative iced tea 
blend. It’s available at lunch only. 


SEAFOOD VARIATIONS 


CALAMARI: CARL ANTHONY 
TRATTORIA 
Monroe, (203) 268-8486 (carlanthonys.com) 
One of chef Sam DeVellis' signature dishes at 
this “modern day meets Old World” trattoria, 
the description on the menu says it all: delicate- 
ly crispy, chewy rings, deep fried but not greasy, 
served sweet and spicy with hot peppers and 
balsamic sauce or classico, with marinara. Cala- 
mari is an appetizer here, but why not make a 
meal of it with a side of spaghetti squash or, if 
you're daring, some grilled octopus. 
CLAM CHOWDER: SWANSON'S 
Fairfield, (203) 374-1577; swansonsfish.com 
We know were flirting with sacrilege here, 
but the Rhode Island chowder at Swanson’s 
in Fairfield is enough to make you forget 
you were ever a New England-style purist. 
Cream-free with a peppery zip, it’s chock- 
fall of red-skin potatoes and fresh clams, 
celery and onion. ‘This is one zesty soup. But 
all the chowders are stars here. Known for 
its consistently fresh fish and all the fixings, 
this operation has been at it for 40 years (but 
for a brief spell a few years ago after a fire). 
‘An impeccable, pleasant environment and 
knowledgeable fishmongers will greet you. 
FISH-AND-CHIPS: SEA SWIRL 
Mystic, (860) 536-3452 (seaswirlofmystic.com) 
‘The “Squirrel” is arguably Connecticut's 
best-known clam shack, revered for its whole- 
belly clams—and sunsets. But we happen to 
think very highly of the fish-and-chips as well. 
Cod fillets are coated in an English-style bat- 
ter and fried to golden perfection. The coating 
puffs up crisp keeping the fish moist and suc- 


culent. Served with fries, tartar sauce and slaw, 
itts awesomely good—and even better when 
eaten during one of those spectacular sunsets. 
LOBSTER ROLL: CAPTAIN SCOTT'S 
LOBSTER DOCK 

New London, (860) 439-1741 (captscotts.com) 

Seems like wars have been started over less- 
heated arguments than, “Which is better: hot 
lobster rolls (with drawn butter) or cold (with 
mayo)?” Captain Scotts plays Switzerland in 
this debate (neutral). Says restaurant manager 
Sue Tierney, laughing, “We serve both because 
we like both” Locals sure love the Captain, a 
seasonal outdoor restaurant (April to Octo- 
ber) that’s overlooked Shaw's Cove for 18 years. 
Lines are 30-people-long some weekends, and 
Jobster rolls sell to the tune of 200 a day. (Like 
the majority of customers, we like ‘em hot.) This 
year, you can enjoy them in two sizes—standard 
hotdog roll ($10.95) and foot-long ($15.95). 
RAW BAR: LIV'S 
(Old Saybrook, (860) 395-5577 
(ivsoysterbar.com) 

Deemed “excellent” by The New York 
Times, Liv’s offers a selection of shellfish— 
oysters, littleneck clams, cherrystone clams, 
shrimp—that make a great prelude to a 
memorable meal. But those who just can’t get 
enough of unadulterated fruits de mer must 
order the Shellfish Sampler, your choice of a 
half-dozen oysters, a half-dozen clams and 
five shrimp for $39, 


NEIGHBORHOOD 


RESTAURANTS 





NEIGHBORHOOD RESTAURANT: 
DARIEN SOCIAL 
Darien, (203) 614-8183 (dariensocialct.com) 

Darien Social claims to be “What an Amer- 
ican bar and restaurant should be” which 
means “no gimmicks” other than great food 
and drink. With 31 beers on tap, a bright, 
open bar and dining room, and a menu heavy 
on casual fare, pizzas and comfort food—all 
locally sourced whenever possible—it’s easy to 
see why this two-year-old eatery has already 
become an old favorite in town. 
NEIGHBORHOOD RESTAURANT: 
FIRST & LAST TAVERN 
Hartford, (860) 956-6000 
{firstandlasttavern.com) 

We're betting it's the fantastico linguine 
and clams—not to mention the manicotti 
doused with béchamel and homemade mari- 
nara sauces—that have kept the locals gather- 
ing at this trattoria-style favorite since 1936. 
We've also become addicted to the meatball 
sliders, handmade three-cheese ravioli and 
seasonal fruit crisp (ahh, the strawberry- 
thubarb, served warm from the oven). 


NEIGHBORHOOD RESTAURANT: NOAH'S 
‘Stonington, (860) 535-3925 (noahsfinefood.com) 
For more than 30 years, Noabis has been wel- 
coming diners from Stonington and beyond 
who are seeking a great meal in a cozy, friendly 
atmosphere. Chef-owned and operated, Noahs is 
open for breakfast, lunch and dinner, and prides 
itself on creating hearty dishes “from scratch” 


NEIGHBORHOOD RESTAURANT: 
SANDY HOOK DINER 
Newtown, (203) 270-5509 

‘This small diner and community gathering 
place has been serving old-fashioned break- 
fasts and lunches since 1935. ‘The friendly vibe 
and those hearty breakfasts keep us coming 
back for more. Specials include the Bulls-Eye 
(French toast with a fried egg in the middle) 
and the Sadie Hawkins omelet full of bacon, 
mushrooms, spinach and Cheddar. 


NEIGHBORHOOD RESTAURANT: 
SEVEN SEAS 
Milford, (203) 877-7327 

Milford Center has seen a flurry of new 
restaurants in recent years, but Seven Seas 
has been a mainstay on New Haven Avenue 
since the Smith family opened it in 1965. The 
Smiths are still there chatting with patrons 
while dishing out their famous fish-and- 
chips and hot lobster rolls. 
NEIGHBORHOOD RESTAURANT: 
VERACE 
Shelton, (203) 924-2220; veraceshelton.com 

Verace’s site opens with “Come in and be- 
come a part of our family!” And that’s what 
happens at 100 Center Street. Regulars love that 
‘Matt Calandro and manager Lou pay as much 
attention to what's on their minds as what's on 
their plates—in this case, delicious Italian fare. 
NEIGHBORHOOD RESTAURANT: 

THE VILLAGE 
Litchfield, (860) 567-8307 (village-litchfield.com) 

Located on the green in the heart of Litch- 
field, The Village plates hearty American 
cuisine—The Village Meatloaf, grilled filet 
mignon, lasagne ala vodka—along with up- 
scale pub fare that appeals to families and 
friends as well as foodies. Both dining room 
and taproom offer a welcoming atmosphere 
that’s sure to bring you back again and again. 
NEIGHBORHOOD RESTAURANT: 

THE WOODLAND 
Lakeville, (860) 435-0578 
(thewoodlandrestaurant.com) 

‘The Woodland calls itself “A Country Res- 
taurant,’ but its menu—featuring sliced hang- 
er steak and sesame-seared tuna to steak tacos 
and sushi—and convivial atmosphere would 
be welcome in any city. Add in an extensive 
wine list, well-appointed dining room and 
heady dessert menu (bananas foster and root 
beer floats), and it’s not surprising that this 
eatery has a loyal cadre of passionate fans. 


PARKSIDE CAFE 





All diners are not created equal— 
some of us prefer the Irish-inspired 
breakfast cuisine of O'Rourke's, oth- 
ers the burger heaven of Corey's 
Catsup & Mustard or the simple 
down-home goodness of Mamie's. 
Hey, they're all worth a stop. 


CITY LIMITS DINER 
Stamford, (203) 348-7000 
(citylimitsdiner.com) 


COR’S RESTAURANT 
Danbury, (203) 792-9999 


‘COREY’S CATSUP & MUSTARD 
Manchester, (860) 432-7755 
(catsupandmustard.com) 


MAMIE’S. 
Roxbury, (860) 210-0618 
(mamiesrestaurant.com) 


OREM'’S DINER 
Wilton, (203) 762-7370 
(oremsdiner.com) 


O'ROURKE'S DINER 
Middletown, (860) 346-6101 
{orourkesmiddletown.com) 


PARKSIDE CAFE 
Bristol, (860) 584-1841 


TWIN PINES DINER 
East Haven, (203) 468-6887 
(twinpinesdiner.com) 


ETC. 


BUFFALO WINGS: 
BIDWELL TAVERN & CAFE 
Coventry, (860) 742-6978 (bidwelltavern.com) 

‘There’s usually no shortage of joints serv- 
ing buffalo wings in a college town, yet Bidwell 
‘Tavern still manages to stand out, The perfectly 
spiced wings come in a wide array of flavors, 
including staples such as Honey Barbeque and 
Buffalo, and more unique flavors like Hickory 
Horseradish and Sesame Garlic Pepper. Of- 
fering over 20 beers on tap to wash em down 
and a Rocks & Wings night (Rolling Rocks and 
cheap wings), the Bidwell Tavern is unbeatable. 
CHEF'S TABLE: ELM 
New Canaan, (203) 920-4994 
{elmrestaurant.com) 

Elevating the concept of the open kitchen, 
chef’s tables offer diners an opportunity to 
watch kitchen impresarios ply their craft 
and interact with them while often enjoy- 
ing dishes that are not on the regular menu. 
‘At Elm, cheffowner Brian Lewis installed a 
12-person chef’s table in a semiprivate room 
with a view into the state-of-the-art kitchen, 
a perfect spot to enjoy a customized five- or 
seven-course meal of his inspired farm-to- 
table cuisine, Elm also has a tasting counter, 
where those who don’t want a full meal can 
try specialty cocktails and a “whim flight” of 
hors doeuvres. Both options allow diners ex- 
clusive access to one of the state’ finest chefs, 
and an opportunity to see what goes into cre- 
ating his culinary masterpieces. 
CHOCOLATE CAFE: CHOCOPOLOGIE 
Norwalk, (203) 854-4754, and other locations 
(chocopologie.com) 

One look at the chocolate showcase in back 
and you will make absolutely certain you “save 
room for dessert” Every manner of exquisite 
dark confection is calling to you. ‘The atmo- 
sphere at these cafés is shabby chic, to match 
the eclectic menu. Salads, crépes, paninis, 
quiches and soups make the perfect precursor 
to the sweet delights concocted by passionate 
chocolatier Fritz Knipschildt. In addition to 
his famous truffles and pastries, you can get 
chocolate-drizzled caramel popcorn and even 
chocolate-covered cornflakes! ‘There are sea- 
sonal specials and live music, and you can also 
attend one of Knipschildt’s regular classes. 
DELI: REIN’S 
Vernon, (860) 875-1344 (reinsdeli.com) 

Bob and Bernie Rein opened the doors 
to this bustling New York-style Jewish deli 
off 1-84 more than 30 years ago—“centrally 
located between New York, Boston and 
Heaven.” Hungry locals and travelers come 
for everything from delicious matzoh ball 
soup, corned beef and hot pastrami on rye 
(with great homemade pickles on the side) 
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to blintzes, babka and cheesecake. The decor 
includes train station-style signs that direct 
you to Brooklyn, Queens, Staten Island and 
Long Island. But really, there’s no need to go 
to the city as long as Rein's reigns in Vernon. 
DINNER AND A VIEW: HOPKINS INN 
Warren, (860) 868-7295 (thehopkinsinn.com) 
‘This 19th-century inn and restaurant pro- 
vides a spectacular view of the Litchfield Hills’ 
Lake Waramaug, made even more enjoyable 
by a nice dinner and a glass of wine. Known 
for its Austrian cuisine—like backhendl with 
lingonberries and wiener schnitzel—Hopkins 
offers outdoor terrace seating on warm days. 
Should you decide to make an overnight of it, 
there’s lodging available in guest rooms and 
apartments. 
DINNER AND LIVE MUSIC: BRIDGE 
STREET LIVE 
Canton, (860) 693-9762 (41bridgestreet.com) 
‘This Art Deco Collinsville beauty, set by the 
Farmington River has evolved from a strictly 
“tavern bites and live music” venue open only 
on show days to a fine-dining restaurant five 
nights a week, whether there's entertainment 
or not. Lets hope it never gets so formal that 
it stops booking greats like folksinger Greg 
Brown, Jay Geils (formerly J. Geils) and his jazz 
quintet, Danny Kortchmar and NRBQ (who 
presided over two nights of NRBQ BBQ, fea- 
turing salmon, chicken and New York strip). 
Lest we forget, stand-up comedy nights are 
also on the menu. BSL’ s third-anniversary cel- 
ebration takes place Sept. 27-29—with music 
by Ronnie Earl and the Broadcasters, Billie Joe 
Shaver and Kenny Vance and the Planotones. 
DOCK AND DINE: FRESH SALT AT 
THE SAYBROOK POINT INN & SPA 
Old Saybrook, (860) 388-1111 (freshsalt.net} 
Its a thrill to sail into a marina as fine as 
Saybrook Point Inn & Spa’s, and that pleasure 
is only heightened after the boat is docked 
and you land at Fresh Salt for dinner or Sun- 
day brunch. This casual outpost overlooks the 
point where the fresh water of the Connecti- 
cut River meets the salt water of Long Island 
Sound. In summer, take a seat on the terrace 
to enjoy delicious food (local oysters, cioppi- 
no, lobster paella, a perfectly grilled New York 
strip) and drink—much of which comes from 
regional farms and brewers—all served with a 
spectacular view. 
FRIED CHICKEN: DRUM STIK BAR-B-Q 
Bridgeport, (203) 374-6151 (drumstikbg.com) 
Started in 1964 by “Chicken Ed? Drum 
Stik Bar-B-Q has a loyal following of fried 
chicken fanatics and barbecue lovers across 
the state. The barbecue mecca is still family- 
owned and -operated, and dedicated to mak- 
ing the best fried chicken around. Drum Stik 
also boasts a wide selection of tasty sides 
including baked macaroni-and-cheese and 
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OG-FRIENDLY DINING 


Our best friends are gourmands, 
too. These restaurants may not 
serve Rover his own entrées, but 
he’s welcome to enjoy the atmo- 
sphere (and a table scrap or two) 
with his family, especially outdoors 
‘on warm, sunny days. 


DISH BAR & GRILL 
Hartford, (860) 249-3474 
(dishbarandgrill.com) 


FONDA LA PALOMA 
Cos Cob, (203) 661-9395 
(fondalapaloma.com) 


JOHN'S CAFE 
Woodbury, (203) 263-0188 
(johnscafe.com) 


LUMBERYARD PUB 
West Redding, (203) 544-7287 
(lumberyardpub.com) 


PACIFICO 
New Haven, (203) 772-4002 
(pacificorestaurants.com) 


THE VANILLA BEAN CAFE 
Pomfret, (860) 928-1562 
(thevanillabeancafe.com) 





green coleslaw. Laid-back and affordable, 
when it comes to chicken in the Nutmeg 
State, Drum Stik rules the roost. 

GREASY SPOON: MO‘S MIDTOWN 
Hartford, (860) 236-7741 

Whether you're looking for the perfect 
hangover cure or just a quick breakfast, Mo's 
has the solution. Known for their delicious 
pancakes, Mo's has a strong following and you 
should expect a long wait for service on Sat- 
urday mornings, but this hole-in-the-wall is 
worth it. Large portions, a festive atmosphere 
and unbeatable grub make Mo’s the ultimate 
guilty pleasure. 

LATE-NIGHT BITE: 
MERRITT CANTEEN 
Bridgeport, (203) 372-1416; 
(merrittcanteen.com) 

Been there forever (since 1942), and still 
the ‘old reliable’ of late-night eateries. Now 
the Merritt's opened a second kitchen and 
introduced trendy food items such as bison 
burgers and sweet potato fries. Favorites 
are their hot, hot chili dog, black-and-white 
shake, clam chowder and fried seafood. A 
2011 claim to fame was getting featured 
on Food Network’ “Diners, Drive-Ins and 
Dives” in an episode called “Fully Loaded” 
Food is cooked just right, and the price is 
right, too. The lines might be long, but you'll 
be happy you hung in. 

MEATBALLS: BAR SUGO 
Norwalk, (203) 956-7134 (barsugo.com) 

Meatball-making is something of an art 
form at this great casual Norwalk spot. And 
what else would you expect from a French 
Culinary Institute alum, Pasquale Pascarella, 
who cut his teeth at Esca and L'Impero in 
New York?! At Bar Sugo, he makes six differ- 
ent kinds, including “Mommy's” beef meat- 
balls, pork meatballs, beef n’ bacon (with fig 
jam), Ox Hollow Farm beef, crispy veal and 
ricotta, and Sugo’s meatballs, which are beef, 
veal and pork two ways. Ifyou can't make up 
your mind, get a Meatball Tasting, five differ- 
ent varieties, for $17. “Modern Italian meets 
peasant food” is the motto here. 

MIDDLE EASTERN NOSH: LAZIZAH 
BAKE SHOP 
Norwich, (860) 889-2542 

If the way to any human's heart is through 
the stomach, then Lazizah is Connecti- 
cuts own Love Shack. Located on the side 
of a road that seems to spring randomly off 
Route 32 (the designated entryway to the 
village of Yantic), it's clearly more a pit stop 
than a night out: Indeed, this Dogpatch-style 
charmer looks like it'll burst at the seams if 
more than three people try to enter at once. 
But the locals rave—justifiably—about ev- 
erything made here, including fresh tabbou- 
Ich, mujadarra, falafel, soups, garlic bread, 





lamb kebobs, hummus, shawarma, and melt- 
in-your-mouth baklava (made in several 
regional variations), all served with chatty 
‘Turkish hospitality. 

NEW CHEF: JEFFREY LIZOTTE 

ON20, Hartford, (860) 722-5292 
{ontwenty.com) 

Rising star Jeffrey Lizotte may have 
gained a passion for cooking while growing 
up in Simsbury, but he perfected his craft in 
award-winning kitchens in both New York 
and France before returning home to dazzle 
Connecticut diners. And though he may 
have cooked on some grand stages before, 
following celebrity chef Noel Jones at ON20 
in Hartford without missing a beat was no 
mean feat. Lizotte has thrived in the lime- 
light, continuing ON20’s legacy of innova- 
tive and progressive cuisine, while adding 
his own fresh take to the menu, which con- 
tinues to win accolades from Zagat and ‘The 
‘New York Times, among others. 

PASTRY CHEF: KRISTIN EDDY 
Millwrights, Simsbury, (860) 651-5500. 
(millwrightsrestaurant.com) 

Although most flock to Millwrights to 
partake of the breathtaking cuisine of super 
chef/owner ‘Tyler Anderson, it’s the stun- 
ning desserts of Kristin Eddy that often 
linger on the palates of satisfied diners long 
after the meal. Her ability to take standards 
and infuse them with delicious new life is 
unparalleled: a “banana split” that features 
rum marshmallows and chocolate gelato; 
toasted Marcona almond semifreddo in a 
sugar cone; stone fruit crumble served hot 
in a cast-iron pot; strawberry semifreddo 
with ladyfingers, chantilly cream and lem- 
on-basil sorbet. Eddy’s a master of imagina- 
tive concepts, expert execution and, most 
importantly, heavenly results. 

PLACE TO DINE SOLO: THE WHELK 
Westport, 203/557-0902 
{thewhelkwestport.com) 

You'll never feel alone dining at the bar 
or at one of the two communal tables at this 
foodie heaven. Star chef Bill Taibe was one of 
the pioneers in Connecticut's farm-to-table 
movement, and his small-plates menu re- 
flects his passion for locally produced meat, 
fish and produce. Taibe’sa genius at preparing 
familiar foods in wondrous new ways: chilled 
asparagus soup with peekytoe crabmeat . . . 
Copps Island oyster midlins . . . Stonington 
roasted scallops with English peas... braised 
pork belly with ramps, stewed cocoa beans 
and clams. 

SOUP: LIQUID LUNCH 
Shelton, (203) 924-0200, and Milford, (203) 
877-7687 (liquidtunchct.homestead.com) 

Specializing in all things soup, Liquid 

Lunch gets it right. Staples like chicken noo- 


ICE CREAM 


We all scream for ice cream—and 
chances are we stop in at wha 

ever parlor or farm we happen on 

serving the stuff. Here are the 

we love, and they all make 





ARETHUSA FARM & DAIRY 
Bantam, (860) 361-6600 
(arethusafarm.com) 


ASHLEY'S ICE CREAM 
New Haven, (203) 776-7744, and other 
locations (ashleysicecrearn.net) 


BIG DIPPER ICE CREAM FACTORY 
Prospect, (203) 758-3200 (bigdipper.com) 


EKONK HILL TURKEY FARM. 
Sterling, (860) 564-0248 
(ekonkhillturkeyfarm.com) 


MYSTIC DRAWBRIDGE ICE CREAM 
Mystic, (860) 572-7978 
(mysticdrawbridgeicecream.com) 


RICH FARM ICE CREAM 
Oxford, (203) 881-1040 
(richfarmicecream.com) 


SALEM VALLEY FARMS ICE CREAM 
Salem, (860) 859-2980 
(salernvalleyfarmsicecream.com) 


SWEET CLAUDE'S 
Cheshire, (203) 272-4237 
(sweetclaudes.com) 


TIMOTHY'S 
Bridgeport, (203) 366-7496 
(timothysicecream.weebly.com) 


TULMEADOW FARM 
West Simsbury, (860) 658-1430 
{tulmeadowfarmstore.com) 


UCONN DAIRY BAR 
Storrs, (860) 486-2634 
(dairybar.uconn.edu) 


dle are always offered, but it’s the daily spe- 
cials that keep soup-lovers returning again 
and again. We love the French onion soup 
and the creamy crab, perfect complements to 
the café’s fresh salads and sandwiches. And 
with autumn just around the corner, what 
better idea than to hunker down with a nice, 
hot bowlful? 

SPLURGE: THOMAS HENKELMANN 
Greenwich, 203/869-7500 
(homesteadinn.com) 

‘Thomas Henkelmann is still at the top 
of Connecticut's culinary pantheon—and 
‘America’s culinary pantheon—and has the 
Relais & Chateaux designation to prove it. 
Chef Henkelmann and his wife, Theresa, 
took the helm of the already illustrious 
Homestead Inn in 1997, transforming it into 
the storied restaurant and inn it is today. 
‘The restaurant has been awarded four Mobil 
stars every year since 1999. On the menu are 
such rarefied pleasures as cannelloni of lump 
crabmeat on watercress purée, served with 
osetra caviar; crisp sautéed sweetbreads with 
Perigord truffle sauce, and gratin of Maine 
Jobster with black truffle gnocchi. 

TACOS: TACUBA TACO BAR 
Branford, (203) 208-0736 (tacubataco.com) 

Dinner at Tacuba is a full-service af- 
fair devoted to “Mexican street food with a 
Latin influence” Lunch is much more of a 
mix-em, match-em, grab-em on-the-run 
experience—a great time to treat yourself to 
two or three of the tacos at $4 a pop. Ona 
recent visit, we ordered the al pastor (achiote 
pork, pineapple and grilled onions), bar- 
bacoa (Oaxacan-style braised lamb, pick- 
led red onion, chipotle salsa) and ensenada 
(tempura-battered corvina, pico de gallo, 
crema Mexicana), and were rewarded with 
the overstuffed trio cuddled together on a 
small silver tray, cute as the dickens, satisfy- 
ing and tasty—served with a side of rice and 
beans and a Mexican soda. You can also order 
nachos, a burrito or quesadilla, but sampling 
the tacos is more fun, 

TEAROOM: TISANE 
Hartford, (860) 523-5417 (mytisane.com) 

‘What makes a great tearoom—the atmo- 
sphere? The service? The selection of teas? 
Tisane excels in all three. Unlike the fussy 
tearooms of old, Tisane is a hip, bright, open 
space with staff who take pains to ensure 
that customers are well served. And most 
importantly, the tea is tea-rific! Sip differ- 
ent varieties of green, black, oolong, white, 
Pu-erh, herbal or tisane (herbal) teas—all 
are loose-leaf (and can be purchased by the 
ounce). Then, there's the excellent Euro- 
Asian menu here with everything from ap- 
petizers and sandwiches to full meals. 
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Trying to decide on the “best” pizza 
place is a good way to start World War 
lll—at our house and yours. But here 
are some major contenders, includ- 
ing Pepe's and Sally's, kings of the New 
Haven-style thin crust, and Darien’s 
Post Corner. known for its deep-dish 
Greek goodness. 


Brooklyn, (860) 774-7289 
(ohnnyspizzabrooklyn.com) 


Meriden, (203) 235-0110 
({thelittlevous.com) 


New Haven, (203) 865-5762 
(pepespizzeria.com) 


Middletown, (860) 343-3300 
(mondomiddletown.com) 


Torrington, (860) 618-0875 
(pizzeria-marzano.com 


Darien, (203) 655-7721 
{postcomerpizza.com 


New London, (860) 443-2619 
(therecoveryroomnl.com) 


Derby (203) 735-0494 


New Haven, (203) 624-5271 
(sallysapizza.com) 


Woodstock, (860) 928-4029 


New Milford, (860) 350-0006 
(theuppercrustcucina.com) 
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VISTA LOUNGE AT WOMBI ROCK 


CASINOS 


CONCERT VENUE (SMALL): 
THE CABARET THEATRE, 
MOHEGAN SUN 

Uncasville, (888) 226-7711 
(mohegansun.com) 

Somehow, even in the midst of the nonstop 
action of Mohegan Sun, the 350-seat Cabaret 
‘Theatre manages to be an intimate entertain- 
ment oasis. But small doesn't mean small- 
time. With some of the best talent in music 
and comedy taking the stage, and with nary a 
bad seat in the house, this time-out from the 
tables is certainly worth the ticket price. 


CONCERT VENUE (LARGE) 
MGM GRAND THEATER, 
MGM GRAND AT FOXWOODS 
Mashantucket, (800) 200-2882 
(foxwoods.com) 

‘Two words—star power. That's what the 
MGM Grand Theater delivers night after 
night. Country superstars, comedy legends, 
rock and hip-hop powerhouses—whatever 
your taste, you can see it here. Every one of 
the 4,000 comfortable seats has a prime view 
of the stage, while two video screens give 
everyone a front-row perspective. After the 
show, you can grab a bite at one of Foxwoods’ 
fine restaurants or play a few hands at the 
tables—a lot more fun than the post-concert 
traffic jam you'll find at most other venues. 
MARTINI BAR: VISTA LOUNGE AT 
WOMBI ROCK, MOHEGAN SUN 
(888) 226-7711 (mohegansun.com) 

Vista Lounge takes the cake for its mouth- 
watering dessert martinis. With deliciously 





seductive names like Pineapple Upside Down. 
Cake and Almond Joy, they're sure to wow 
even the pickiest martini aficionado. Vista 
is located on Wombi Rock, that crazy three- 
story white onyx “mountain” that overlooks 
the action at Mohegan Sun. Did we mention 
the state-of-the-art 60,000-watt sound sys- 
tem? ‘The mesmerizing planetarium? Man- 
agement requests that attire be “fashionable 
and dressy” We wouldn't have it any other 
way. 

NIGHTCLUB: SHRINE, 

MGM GRAND AT FOXWOODS 

(860) 312-8888 (shrinemgmfoxwoods.com) 

Still the hottest of hot spots, Shrine brings 
Las Vegas-style nightlife to MGM Grand 
with 21,000 gorgeous square feet of Asian- 
inspired decor, outdoor lounges and open- 
air dining terraces, celebrities like Jamie- 
Lynn Sigler, Kim Kardashian, Dave Navarro, 
Diddy and Katt Williams. All this, plus great 
pan-Asian cuisine by Kevin Scott. 

PLACE TO SPEND YOUR WINNINGS: 
LUX, BOND & GREEN, MOHEGAN SUN 
(860) 862-9909 (Ibgreen.com) 

Founded in 1898 on some very sound 
business principles, and offering the finest 
gold pocket watches of the day, Lux Bond & 
Green Inc. has grown into one of Connecti- 
cut’s finest jewelry institutions. With stores 
on Greenwich Avenue in Greenwich, Main 
Street in Westport and Back Bay Boston (to 
name three), they didn’t have to set up shop 
in a casino, But they did. And they hit the 
jackpot at Mohegan Sun, where they offer 
fine traditional and contemporary pieces, 
precious metals, gems and giftware... beau- 
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tiful baubles that will definitely convince you 
to cash in your winnings. 


SPA: NORWICH SPA AT FOXWOODS 
(860) 312-4901 (foxwoods.com/ 
norwichspalanding.aspx) 

Its time to r-e-l-a-x. Why not do it in 
opulent surroundings? ‘Try a swoonworthy 
Jasmine Java Hydrating Wrap, an Essential 
European Experience facial, or any of dozens 
of other invigorating treatments. There’s also 
a fitness center and a salon. ‘Then spend time 
in the breathtaking pool area. 

SPLURGE: PARAGON, FOXWOODS 
RESORT & CASINO 

(860) 312-5130 (foxwoods.com/ 
paragon.aspx) 

High on the 24th floor, Foxwoods’ show- 
piece restaurant, Paragon, is still on top, with 
an endlessly creative chef, Scott Mickelson, 
doing the honors, and a fresh new farm-to- 
table menu. And, despite our “splurge” des- 
ignation, you really don't have to win big to 
dine here. You can get three small plates for 
$35, five for $65. 

STEAK: CRAFTSTEAK, FOXWOODS 
RESORT & CASINO 

(860) 312-7272 (foxwoods.com/ 
craftsteak.aspx) 

Everything about Tom Colicchio’s high 
temple of red meat dazzles—from the im- 
pressive list of steaks, corn-fed and grass-fed 
(bone-in rib eye, New York strip, porter- 
house for two), and enticing side dishes (Tex- 
as onion rings, asparagus, Tokyo turnips) to 
the sophisticated decor (Brazilian walnut, 
bronze, leather and steel). 





NIGHTLIFE 


BAR FOR RETRO DRINKS: 
PARK CENTRAL TAVERN 

Harnden, (203) 287-8887 
(parkcentraltavern.com) 

Called “Speak Easy cocktails’ —because the 
recipes date from the 1920s, and (most likely) 
because after a couple, you'll be telling strang- 
ers at other tables your family secrets—Park 
Central’ rotating repertoire of vintage po- 
tables are the epitome of mixology finesse, a 
salute to what general manager Pete Pugliese 
calls “the Prohibition Era effect, which turned 
the social event of having a cocktail into an un- 
derground adventure” Being Manhattan dev- 
otees, we love PCT's variation, a mix of High 
‘West Double Rye, Carpano Antica Formula 
vermouth and Angostura bitters. But we've 
yet to brave the Corpse Reviver #1640: Bro- 
ker’s Gin, Salers Gentiane Aperitif, Luxardo 
Triplum, Prado Pastis and a touch of lemon. 


BEER GARDEN: EAST SIDE 
New Britain, (860) 223-1188 
(eastsiderestaurant.com) 

Grab your lederhosen and enjoy old-fash- 
ioned family cooking at East Side Restaurant— 
a destination for fans of German culture and 
cold beer. Family-owned and -operated for 
more than 70 years, East Side was inspired by 
the famed Hofbrauhaus in Munich. Granite 
tables have snow rails to keep your beverage 
ice-cold; they're distributed by a state-of-the- 
art beer dispenser that pours a perfect 32-de- 
gree beer. With a festive atmosphere and wait- 
ers in traditional attire, you may think you've 
been transported to Germany, but no need to 
worry—no passport required. 

BREW PUB: WILLIMANTIC 
BREWING CO. 

Willimantic, (860) 423-6777 
(willimanticbrewingcompany.com) 

Located in a granite-and-limestone US. 
Post Office building from 1909, Willibrew 
is not only a brewing company, restaurant 
and bar, it also a historic landmark. The 
brew pub has a reputation far and wide for 
its award-winning beer, and brews over a 
dozen handcrafted blends every month— 
while serving over 20 different microbrews 
on tap. On the menu: Certified Gold, Sala- 
cious Saison, Saison Noir and Workingman’s 
Wheat. 

COCKTAIL (CREATIVE): 116 CROWN 
New Haven, (203) 777-3116 (116crown.com) 

With names like the Glitterati, Bunny Hug, 
Thom Collins and Purple Curtain, this is a 
cocktail connoisseur’s dream. This classy bar 
offers an extensive menu of wines, beers, and 
food, but enthusiasts come for their specialty 
drinks and atmosphere. Not content with sim- 


ply serving some of the best creative cocktails 
in the state, they also offer classes to teach eager 
students the art of mixology. Cheers to that. 
COCKTAIL (MARGARITA): VIVA ZAPATA 
Westport, (203) 227-8226 (vivazapata.com) 
Viva’s been doing its thing in Westport 
since 1969, back when there was sawdust on 
the floor and a barrelful of shelled peanuts. 
One of the things they still excel at here is the 
margarita. ‘There are seven blended ones— 
strawberry, mango, peach, blue Curacao— 
but we like ‘em the old-fashioned way, made 
with fresh-squeezed lime juice. Order it on 
the rocks and you get 16 ounces served in a 
Ball jar, with salt around the rim, of course. 
Perfection. 
COCKTAIL (MARTINI): THE CHELSEA 
Fairfield, (203) 254-8200 (thechelseaff.com) 
Its not all that surprising that ‘The Chelsea 
has few peers when it comes to martinis— 
its sibling The Loft, in South Norwalk, was 
one of the first martini bars in the state. The 
martinis change with the season but memo- 
rable concoctions include Pear Pomegranate 
(Hangar 1 spiced pear vodka, pomegranate 
liqueur, and a splash of cranberry), Filthy 
(house cucumber-jalapefio vodka and olive 
juice) and the Bikini (house-infused pine- 
apple, clove and allspice vodka shaken with 
strawberry-scented Chambord). 


COMEDY CLUB: THE BIJOU 
Bridgeport, (203) 332-3228 
(thebijoutheatre.com) 

Comedy is no mere laughing matter at 
this 100-year-old jewel-box venue: On its 
slate for this fall is “Connecticut Comics for 
Haiti.’ a Nov. 8 benefit for the St. Mary Parish 
2014 Medical Mission to Haiti. Other per- 
formers will include Rich Vos, a veteran of 
NBC's “Last Comic Standing” and Ray Har- 
rington, whose debut CD The Worst Is Over 
topped sales at Amazon and iTunes. Keep an 
eye out for “Vaudeville at the Bijou,” featur- 
ing laughs, dance and drag. 

CRAFT BEER SELECTION: 
MIKRO BEER BAR 
Hamden, (203) 553-7676 (mikrobeerbar.com) 

Eighteen rotating taps and an extensive 
bottle list put MiKro on the must list for craft 
beer connoisseurs. Pilsners, porters, stouts, 
lagers and more are all represented at this 
cozy beer bar. With just 53 seats in the chicly 
designed space, the atmosphere is intimate 
and friendly, with none of the raucousness 
that accompanies the typical bar experience. 
Also atypical is the sumptuous menu of small 
and large plates designed to complement the 
beer selection. We love the fried chickpeas 
with curry spices and fried herbs and the Yu- 
kon gold potato grilled flatbread—accompa- 
nied, of course, by a tall, frosty brew. 
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ROOFTOP 120 


From high-toned hotel bars like Escale at the Delamar Greenwich to friend- 
ly neighborhood dives like the Dutch (they say Eugene O'Neill drank there), 
Connecticut abounds with great places to have a quick one or to hang out 
and sing with the band, such as Griswold Inn and Redding Roadhouse. We 
simply can't pick just one—can you? 


THE CASK REPUBLIC 
New Haven, (475) 238-8335 (thecaskrepublic.com) 


DUTCH TAVERN 
New London, (860) 442-3453 (dutch-tavern.com) 


ELI CANNON’S TAP ROOM 
Middletown, (860) 347-3547 (elicannons.com) 


THE HALF DOOR 
Hartford, (860) 232-7827 (thehalfdoorhfd.com) 


GRISWOLD INN 
Essex, (860) 767-1776 (griswoldinn.com) 


G.W. TAVERN 
Washington, (860) 868-6633 (gwtavern.com) 


L'ESCALE 
Greenwich, (203) 661-4600 (lescalerestaurant.com) 


REDDING ROADHOUSE 
Redding, (203) 938-3388 (reddingroadhouse.com) 


ROOFTOP 120 
Glastonbury, (860) 430-9989 (rooftop120.com) 


SS] 
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CRUISE NIGHT: SYCAMORE DRIVE-IN 
Bethel, (203) 748-2716, 
(sycamoredrivein.com) 

If you're looking for cruise-night heaven, 
you'll find it in Bethel. The Sycamore is one 
of those magical Connecticut places, seem- 
ingly frozen in the happy days of the 1950s, 
from the glowing Wurlitzer jukebox spin- 
ning doo-wop tunes and curbside service 
to the homemade root beer and simple 
burgers-fries-and-shakes menu. Every sum- 
mer Saturday night, classic-car enthusiasts 
are drawn here like moths to a neon flame, 
showing off and ogling dozens of lovingly 
preserved and restored examples of the cool- 
est muscle cars, trucks and vehicles ever to 
grace American roads: Corvettes and Cadil- 
lacs, Mustangs and GTOs, deuce coupes and 
roadsters. 


HAPPY HOUR: 
CHRISTOPHER MARTIN'S 
New Haven, (203) 776-8835 
(christophermartins.com) 

After a hard day at work, who isn’t ready 
for Happy Hour? Since 1989, CM's has been 
doing its part to make customers happy pub- 
side five days a week (theres fine dining on 
the other side), from 5 to 7:30 p.m., with dis- 
counted seasonal drinks and great food. At 
quitting time, gather here with your work- 
mates and friends and raise a glass or two to 
a job well done. Monday through Wednesday 
the menu ranges from pasta to Irish nachos 
and make-your-own tacos; on Thursday 
theres always a roast-beef carving station 
with fixin’s for sandwiches; and Friday is Raw 
Bar Night with clams on the half shell, shrimp 
and other tasty treats. 

HOTEL BAR: CRUSH 
Hartford Marriott, (860) 760-2340 
{crushhartford.com) 

If your vision of a hotel bar is a stuffy place 
sparsely frequented, then clearly you haven't 
been to Crush in downtown Hartford. A 
chic, modern space dotted with white leather 
booths and circular bench seats, it’s the place 
to be for happy hour drinks during the week 
(with frequent martini specials) and one of 
the hottest parties in town on Friday and Sat- 
urday nights. DJs spin the latest hits, pack- 
ing the dance floor with revelers who often 
celebrate far into the wee hours. As they say, 
“Feel the rush ... of Crush.” 


IRISH PUB: THE BLACK SHEEP 
Niantic, (860) 739-2041 
(theblacksheepniantic.com) 

Don't wait for St. Patricks Day to stop in 
for a Guinness and a plate of bangers and 
mash at ‘The Black Sheep in Niantic. Offer- 
ing a selection of both Irish and American 
cuisine and 15 draft beers, this pub has ev- 
erything you want after a long day. In nice 
weather there’s an outdoor patio; when the 


weather turns cold, there's a fireplace to keep 
you warm (if the beer isn't doing the job). To 
top it off, the dark mahogany bar and sleek 
tin roof add to the experience of being at a 
true pub. 

KARAOKE: BLACK DUCK CAFE 

Westport, (203) 227-7978 

Revelry unleashed comes bellowing out 
of ‘the Duck} Westport’s ever-popular barge 
restaurant, Monday and Tuesday nights 
after 9:30. In an atmosphere that invites 
people to get up and belt it out solo, singer 
Leigh Henry emcees the boisterous blast. 
Pop in and you might hear an impressive 
regular like Ken, a lawyer who does amaz- 
ing Sinatra. This casual café with windows 
on the Saugatuck River has welcomed all 
comers for decades, serving up good times 
and tavern fare several notches above the 
rest: well-made, fresh and tasty, with gener- 
ous portions. 

LIVE JAZZ: FIREHOUSE 12 
New Haven, (203) 785-0468 
(firenhouse12.com) 

‘Taking in some live jazz at Firehouse 12 is 
intimate, impressive and—simply put—cool. 
‘The performance space holds a small audi- 
ence of 75 and doubles as a recording studio, 
meaning that what you hear is aurally perfect. 
‘That engineering, combined with the indis- 
putable talent Firehouse 12 attracts, makes 
for an unforgettable night of music. Stay outa 
little later and visit the full-service bar down- 
stairs for classic cocktails or specialty beers 
after the show. Firehouse 12's annual fall jazz 
series begins Sept. 14. 

NIGHTCLUB: BAR 
New Haven, (203) 495-1111 
{barnightclub.com) 

Friendly crowds and popular trendy mu- 
sic—featuring live bands and regular house 
DJs Noelle and Norbs—make BAR’s night- 
club a welcoming atmosphere most any 
night of the week. It all sounds best when 
paired with BAR’s own micro-brewed 
beers (get there early for the outrageously 
popular Toasted Blonde and AmBar Ale) 
and thin-crust brick-oven pizza (the sig- 
nature white mashed-potato pizza is so 
good it may inspire you to try out, well, the 
Mashed Potato on the dance floor). 

OPEN MIC: ACOUSTIC CAFE 
Bridgeport, (203) 335-3655 (acousticafe.com) 

Open mic night at Acoustic Café is every 
‘Tuesday at 8, and sign-ups begin promptly at 
7. Low lighting, funky wall art, a full-service 
bar, performers from all genres—it all adds 
up to “good music, good vibes.” the Black 
Rock cafés motto. This fun, low-key environ- 
ment is perfect for experiencing new, local 
talent from a seat in the audience or sharing 
your own musical chops on stage. Encore! 


OUTDOOR BAR: ELBOW ROOM 
West Hartford, (860) 236-6195 
(theelbowroomct.com) 

Located in vibrant West Hartford Center, 
Elbow Room is the place to go to sit outside 
ona beautiful day. The bar has rooftop seating 
overlooking the town and a full bar offering a 
wide selection of draft beers on tap, wine and 
cocktails. With live music and a menu of all- 
‘American favorites—seafood, sandwiches 
and burgers—you may find yourself fighting 
for elbow room at this popular bar. 

PLACE TO GO DANCING: 
SHISH RESTAURANT/LOUNGE 
West Hartford, (860) 986-7698 
(shishlounge.com) 

Shish opened in 2009 and has been mak- 
ing quite a splash in the states nightlife scene 
ever since with its cool design, spacious 
dance floor and lively event schedule. ‘There 
are swing dancing classes on Wednesdays, 
salsa classes on Thursdays, and DJ parties on 
Friday and Saturday nights. A full bar, Mid- 
dle Eastern menu and comfy alcoves pro- 
vide refuge from the dance floor—though at 
Shish, you may never want to sit down. 


PLACE TO HEAR LOCAL BANDS: 
THE SPACE 
Hamden, (203) 288-6400 (thespacect.com) 

Celebrating its 10th birthday this year, 
this tiny (150 capacity), funky (check out 
the wall decorations) listening room show- 
cases local and regional bands. Artists of 
any genre and experience level are invited 
to perform, and music lovers of all ages are 
welcome to enjoy not just the local sounds, 
but also the café, arcade room and vintage 
boutique upstairs. As the owners put it, The 
Space is “a venue run by musicians, for musi- 
cians” The lighting is low, the stage is big... 
and the music is loud. 

SANGRIA: BARCELONA 
West Hartford, (860) 218-2100, and other 
locations (barcelonawinebar.com) 

Looking for great sangria? Barcelona has 
it, and in three ways: white (made with white 
wine, rum, peach schnapps, brandy and white 
peach nectar); red (red wine, brandy, rum, te- 
quila, triple sec, amaretto, orange juice, sugar 
and soda) and sangria flora (French rosé, St. 
Germain elderflower liqueur, soda and fresh 
fruit), Even better, Barcelona has six locations 
in Connecticut—West Hartford, New Haven, 
Stamford, Greenwich, South Norwalk and 
Fairfield—so a refreshing pitcher (along with 
some of Barcelona's trademark cuisine) is al- 
‘ways at hand. 

SPORTS BAR: CHICAGO SAM'S. 
SPORTS BAR & GRILLE 
Cromwell, (860) 635-1860 (chicagosams.com) 

A true sports bar, Chicago Sam’s takes pride 

in its impressive amenities: a 120-foot bar with 


more than 20 different beers on tap, 80 TVs (45 
of which are big-screen), and a pub menu with 
over 70 items available till midnight—and that’s 
just the tip of the iceberg. The 10,000-square- 
foot building itself hosts live entertainment 
three nights a week, and if that’s not enough, 
Chicago Sam’ also has two 100-square-foot 
high-def movie screens. Add in pool tables 
and a wide selection of imported and domestic 
beer, and it’s safe to say any sporting event will 
beahomerun. 


TATTOOS: HOPE GALLERY 
New Haven, (203) 467-1622 
(hopegallerytattoo.com) 

Got ink? Looking for some? ‘The talented 
designers at Hope have a long waiting list 
of those who want Hope Gallery artwork 
on their bodies. Featuring a number of dif- 
ferent styles, the team has definitely made 
their mark as a trusted tattoo parlor and 
art gallery. The subject matter of the tat- 
toos is as diverse as the techniques used— 
Kat Von D herself would be jealous. Some 
of the young ink masters here also practice 
in other mediums—from watercolor to oil 
painting—setting a high standard for tattoo 
art in Connecticut. 


TEQUILA BAR: GERONIMO 
New Haven, (203) 777-7700 
(geronimobarandgrill com) 

‘This great New Haven spot is a destina- 
tion for tequila lovers. ‘They have 350-plus 
blancos, reposados and anejos on the menu, 
and they do daily flight specials. The own- 
ers make regular trips to Mexico, and usu- 
ally celebrate their return with an all-day 
barrel-launch bash complete with pig roast, 
tacos and cocktail stations (mascot Cuco the 
donkey is usually in attendance). They do an 
excellent margarita here—made with Anti- 
guo Blanco tequila, curacao, fresh lime juice, 
agave nectar and “lots of love” Get em by the 
pitcher for $45. 


WINE BAR: VINTED 
West Hartford, (860) 206-4648 
(vintedwinebar.com) 

Whether you're a big wine fan or not, 
you're guaranteed an exciting, fun time at 
Vinted. There are 68 wine stations here, each 
dispensing a different wine from around the 
world, in 1-ounce, 3-ounce or 6-ounce por- 
tions. (There are also four sparkling wines 
and eight dessert wines.) A sommelier is 
on hand to suggest the best pairings to go 
with the long list of small-plate delicacies, 
such as steak tartare (Paraduxx zinfandel- 
cabernet-merlot), pork belly tacos (Cross- 
Barn pinot noir from Sonoma), pan-roasted 
mussels (Chalk Hill sauvignon blanc) and 
seared sea scallops (Migration Chardonnay 
from Russian River Valley). 
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HISTORIC HOME 
WEBB-DEANE-STEVENS MUSEUM 
Wethersfield, (860) 529-0612 
(webb-deane-stevens.org) 

History buffs will have a field day explor- 
ing the 18th-century homes that make up the 
Webb-Deane-Stevens Museum in the historic 
district of Old Wethersfield. Beautifully pre- 
served and lovingly restored, the 1752 Joseph 
Webb House, the 1770 Silas Deane House 
and the 1789 Isaac Stevens House depict New 
England life from a bygone era. Whether your 
interest lies in the architectural history of the 
state, the march of the American Revolution 
or the serene beauty of a 1920s colonial revival 
garden, there’ something here for everyone. 


MUSEUM (ART): 
YALE UNIVERSITY ART GALLERY 
New Haven, (203) 432-0600 lartgallery yale edu) 
What a difference $135 million can make. 
When the Yale University Art Gallery re- 
opened in December following the comple- 
tion of its extensive renovation, visitors were 
greeted with a completely reimagined space— 
nearly 70,000 square feet of it—and more than 
4,000 objects from the permanent collection 
on view. Now spanning three buildings along 
a block-and-a-half of Chapel Street, the mu- 
seum houses extensive collections of both 
contemporary and classical art from all over 
the globe, Best of all, admission to this world- 
class museum is free to everyone. 


MUSEUM (CULTURE): 
MASHANTUCKET PEQUOT MUSEUM 
& RESEARCH CENTER 

Mashantucket, (800) 411-9671 
{pequotmuseum.ora) 

Descend into a glacial crevasse surround- 
ed by whistling wind and cracking ice. Stroll 
through a breathtaking diorama of a 16th- 
century Pequot village complete with trees 
and wigwams. Observe the havoc wrought on 
Native peoples by the arrival of European set- 
tlers. Get a glimpse at what life is like for the 
contemporary Mashantucket Pequot ‘Tribal 
Nation. Its all here at the tribally owned and 
operated Pequot Museum, a stunning testa- 
ment to the rich cultural history and enduring 
spirit of Native Americans in the Northeast. 


MUSEUM (SCIENCE): 
CONNECTICUT SCIENCE CENTER 
Hartford, (860) 724-3623 (ctsciencecenter.org) 
Your teacher was right all along—science 
is cool. That's the conclusion you'll reach 
after spending a day with the Connecticut 
Science Center's 150+ hands-on exhibits on 
topics such as space exploration, alterna- 
tive energy and the science of sports, sight 
and sound. Designed with the young (and 
young-at-heart) in mind, visitors can ex- 
periment, build, touch and play their way 
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to a better understanding of the science all 
around us. And, when your budding scien- 
tists are all worn out, grab a seat in the 3-D 
theater for an immersive cinematic experi- 
ence. Sea Monsters, anyone? 
MUSEUM YOU'VE NEVER BEEN TO: 
HISTORIC SHIP NAUTILUS 
Groton, (860) 448-0893 (ussnautilus.org) 
When was the last time you were in a real- 
life submarine? Since 1986, the USS Nautilus, 
the world’ first operational nuclear-powered 
vessel, has been docked in Groton and wel- 
coming visitors aboard for a glimpse into life 
far under the ocean waves. ‘The self-guided 
tour takes you through the torpedo room, 
the officer staterooms, the control room and 
the crew’s mess, which are just as they were 
when the Nautilus was in service. No gim- 
micks here—just pure history presented sim- 
ply to honor an extraordinary ship and the 
men who sailed it into history. 


OVERNIGHTS 


BED-AND-BREAKFAST: 
THE INN AT KENT FALLS 
Kent, (860) 927-3197 (theinnatkentfalls.com) 
We found first and fell in love, so it doesn't 
surprise us that the inn is turning heads in 
travel magazines and websites (TripAdvisor 
awarded it a 2013 Certificate of Excellence). 
‘The building dates back to the 1900s (authen- 
tic charm: check); it now offers the ultimate in 
bed-and-breakfast luxury (modern amenities: 
check); and some of Litchfield County’s most 
dramatic attractions, like the nearby name- 
sake falls, plus restaurants, galleries and shop- 
ping are all a stones throw away (location: 
check, check, check). It really doesn't get any 
better than this. 








YALE UNIVERSITY ART GALLERY 


Pictured: The new Charles 8. Berenson Galleries, 
featuring Sol LeWitt’s “Wall Drawing #786A° 


COUNTRY INN: 
INN AT WOODSTOCK HILL 

Woodstock, (860) 928-0528 
{woodstockhill.com) 

We're crazy about our country inns here 
in Connecticut. Some like them small, cozy 
and simply decorated, and trust us, these are 
plentiful. But for those who prefer the coun- 
trified works—a hideaway location, richly 
appointed rooms and an inn large enough 
to afford some privacy—there’s nothing like 
Woodstock Hill. The hostelry features 21 el- 
egantly furnished rooms, fine dining, special 
packages and catering services for weddings 
and corporate events. Antiques lovers, take 
note: Woodstock is 10 minutes from Put- 
nam, the Quiet Corner’s antiques mecca, and 
less than a half hour from Sturbridge, Mass. 
HOTEL (BOUTIQUE): J HOUSE 
Greenwich, (203) 698-6980 
(jhousegreenwich.com) 

‘Among the bevy of new hotels that have 
opened in the last few years, J House still 
stands out, a feat of innovative style and 
green design. Its got a first-class restau- 
rant, eleven14 Kitchen, helmed by Frangois 
Kwaku-Dongo; two bars and a sexy outdoor 
lounge (with fireplace); handsome executive 
meeting rooms and conference space. There 
are 85 high-tech guestrooms with iPad-con- 
trolled light and temperature, deluxe mirror 
‘TVs, Frette linens and cool bathrooms with 
heated toilets. And you're welcome to bring 
Spot along—the hotel is pet-friendly, too. 


HOTEL (CITY): THE STUDY AT YALE 
New Haven, (203) 503-3900 (studyatyale.com) 
‘This “lifestyle” hotel in the heart of Yale 
University’s art campus is a highlight of the 
New Haven scene, offering stylish accom- 
modations, exceptional service, an inviting 


restaurant—Heirloom—a 24-hour café and 
a gallery with rotating exhibits of works by 
students of the Yale schools of art and archi- 
tecture. The rooms and suites are serene ref- 
uges of sophisticated comfort, adorned with 
photos of the Yale campus. 


HOTEL (ROMANTIC GETAWAY): 
COPPER BEECH INN 
lvoryton, (860) 767-0330 (copperbeechinn.com) 

‘There are getaways. . . and then there 
are wonderfully dreamy stays in lovingly 
restored rooms that bring out the roman- 
tic in all of us. The Copper Beech Inn wins 
the “come-hither” award this year for rea- 
sons you and your honey simply have to see 
for yourselves. Featuring 22 rooms in three 
separate buildings, the inn’ reputation for 
service and pampering is over the top (don't 
miss the newly renovated Oak Room bar and 
dining area). By the way, the inn just hap- 
pens to be in the scenic Connecticut River 
Valley, near tons of shoreline attractions, so 
the truth is you'll be hard-pressed to choose 
from the plethora of nearby cultural pursuits 
...and the privacy of your room, Hmmm. 
SPLURGE: OVERNIGHT: WINVIAN 
Morris, (860) 567-9600 (winvian.com) 

Your quirkiest getaway fantasies, whether 
they involve bunking in a treehouse (with 
bicycles at hand), taking over a lighthouse 
keeper's cottage (in the woods of the Litch- 
field Hills, no less) or joining a secret society 
(Yales Skull & Bones, perhaps?), are luxuri- 
ously achievable at Winvian, a member of Re- 
lais & Chateaux. Depending upon which of 
the 18 themed cottages you choose, the price 
of an all-inclusive package can reach $1,650 
a night—which includes three of celebrated 
chef Chris Eddy’ fabulous farm-to-table 
meals, supported by the resort’ own gardens. 
Given the impeccable grace and imaginative 
good humor evident in every detail, plus the 
“You'll Never Experience Anything Like This 
Anywhere Else” factor, why not go for broke? 


OUTDOORS 


GOLF COURSE (MOST CHALLENG- 
ING): RICHTER PARK 
Danbury, (203) 792-2552 (richterpark.com) 
‘This full 18-hole course is one of the best 
in the tri-state area, featuring 6,740 yards of 
challenging shot-making from the longest tee 
with a par of 72. The layout at Richter Park 
compares well to some private clubs we know, 
but at a much lower cost. With grounds and 
facilities that are diligently maintained, Rich- 
ter Park has been repeatedly recognized as one 
of the best public golf courses in the nation. 
PUBLIC BEACH: HAMMONASSET 
BEACH STATE PARK 
Madison, (203) 245-2785 (ct.gov/deep) 
Connecticut’s largest shoreline park of- 


fers over two miles of sun and surf for beach 
bums, along with boating, camping, saltwater 
fishing, hiking trails, concession stands and 
picnic areas. For nature enthusiasts, there 
are over 550 grassy campsites and the Meigs 
Point Nature Center, which hosts year-round 
programs and activities for all ages. With so 
much to offer, its no surprise over 1 million 
beachgoers visit Hammonasset every year. 


PUBLIC GARDEN: 

ROSELAND COTTAGE 

Woodstock, (860) 928-4074 
(historicnewengland.org/historic-properties/ 
homes/roseland-cottage/) 

‘There's no way 19th-century businessman 
Henry C. Bowen (celebrating his 200th birth- 
day this year) would fail to make the grounds 
complementing his summer Gothic Revival 
cottage spectacular, but hed be pleased to know 
they‘re still around 150 years later. His nearly 
3,000-square-foot boxwood parterre garden, 
planted in 1850, is composed of 600 yards of 
mazelike boxwood-hedge framing that sur- 
rounds 21 beds of perennials (more than 35 
varieties) and annuals (4,000 varieties). Many 
of the perennials—lilacs, rose bushes, Japanese 
cutleaf maples—have survived since their orig- 
inal planting. Annuals are planted by museum 
volunteers based on Bowen’ original garden 
lists, the most spectacular showcase being the 
central oval bed’ tricolor geranium display. 


TRAIL: PETER'S ROCK 
North Haven (petersrockassociation.ora) 

‘The summit at Peter’s Rock gives an un- 
rivaled, breathtaking view of Connecticut 
from the highest point in North Haven. The 
trails leading there highlight the Little River 
and surrounding wetlands, with ranging lev- 
ls of difficulty for both experienced and new 
hikers. The historic rock once served as an 
Indian lookout, housed a hunting lodge and 
was used as a World War II location marker 
in case of enemy attack. The rock and its 10 
surrounding trails are an unforgettable part 
of Connecticut history—a special place not 
to miss. 


STATE PARK: SHENIPSIT STATE FOREST 
Ellington, (860) 684-3430 (ct.gov/deep) 

For such a small state, Connecticut is 
blessed with an abundance of terrific state 
parks and forests. One lesser-known trea- 
sure is the Shenipsit State Forest, spread into 
11 parcels over 7,000 acres along the Mas- 
sachusetts border in Stafford, Ellington and 
Somers. In addition to its unspoiled natural 
beauty and multiple recreational opportu- 
nities—hiking, fishing, picnicking, cross- 
country skiing, snowmobiling and hunting, 
among them—the site is home to the Civilian 
Conservation Corps Museum, the Shenipsit 
blue-blazed trail and Soapstone Mountain. 
Atop the mountain sits a wooden observa- 
tion tower that provides excellent views of 


the Connecticut River Valley and beyond. 
VINEYARD: JONES WINERY 

Shelton, (203) 929-8425 
{jonesfamilyfarms.com) 

We love Jones because it’s about so much more 
than wines, even though the label produces 14 
varietals—including the award-winning First 
Blush, Woodlands White and Pinot Gris 2011. 
You can visit the surrounding family farm to 
pick-your-own strawberries and blueberries, 
take classes at the Harvest Kitchen (a farm-to- 
table cooking studio) and enjoy Sip & Savor 
dinners (where you'll learn about pairing wines 
with meals). Our favorite visits involve pump- 
kin picking and hayrides in the fall and cutting 
Christmas trees in December—not to mention 
browsing the Holiday Gatherings Gift Shop. 


PERFORMING ARTS 


COMMUNITY THEATER: 
SEVEN ANGELS THEATRE 

Waterbury, (203) 757-4676 
{sevenangelstheatre.org) 

Talent flocks to Seven Angels Theatre, a 
regional and community staple founded in 
1988 by Waterbury native and actress Se- 
mina De Laurentis. Mainstage shows star 
professional actors, while Stage II Commu- 
nity Productions feature local talent. Seven 
Angels offers not only quality work and a 
memorable theater-going experience, but 
also educational opportunities. Check out 
their adult classes and youth theater pro- 
grams, which include seasonal classes, sum- 
mer camp and internships for high school 
students. The 23rd mainstage season kicks 
off on Sept. 26 with Ring of Fire, a musical 
spotlighting the songs of Johnny Cash. 
EQUITY THEATER: 

YALE REPERTORY THEATRE 
New Haven, (203) 432-1234 (yalerep.org) 

For incredible theater, save yourself the 
trouble of traveling to Manhattan and head 
to Chapel Street in New Haven. Yale Rep— 
the winner of a Tony Award for Outstanding 
Regional ‘Theatre—consistently produces 
Tony Award- and Pulitzer Prize-winning 
plays featuring leading names (Paul Giamatti 
starred in Hamlet earlier this year). Housed 
in a beautiful 19th-century church, the Rep 
is at once a city, state and theater-industry 
landmark. Its 2013-14 season kicks off Sept. 
20 with A Streetcar Named Desire. 

HIDDEN GEM: EUGENE O'NEILL 
THEATER CENTER 
Waterford, (860) 443-5378 (theoneill.org) 

‘Theater enthusiasts all over the globe know 
the O'Neill: Named for the esteemed Con- 
necticut dramatist, its where playwrights 
(both professional and aspiring), actors and 
directors gather every summer to develop 
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new works for the stage. Part of that pro- 
cess involves public performances, but wed 
bet most state residents have yet to discover 
the pleasure of being the first to see a Broad- 
way-caliber play or musical, at decidedly 
un-Broadwaylike prices, find its legs (John 
Guare’s The House of Blue Leaves, August Wil- 
son's The Piano Lesson, Avenue Q and Nine all 
workshopped here). Adding immeasurably 
to the experience is the fact that the campus, 
close by Waterford Beach and Harkness Park, 
is one of the most drop-dead gorgeous back- 
drops any production could want. 
INDEPENDENT CINEMA: CINESTUDIO 
Hartford, (860) 297-2463 (cinestudio.ora) 

Cinestudio was born in 1970 when a group 
of Trinity College students founded a cinema 
cooperative and converted a chemistry lec- 
ture hall into a 1930s-style movie house. To- 
day, more than 40 years later, the theater stays 
true to its roots: Seven days a week, you can 
still walk into Trinity's chemistry building, be 
greeted by the student and community vol- 
unteers who run screenings, sit in the curved 
balcony surrounded by deep red walls, and 
watch the gold Austrian shade curtain rise to 
reveal the best foreign, indie, golden-age Hol- 
lywood and wide-release films. 

MOVIE EXPERIENCE: SUNDAY MOVIE 
CLUB AT MADISON ART CINEMAS 
Madison, (203) 245-3456 
(madisonartcinemas.com) 

Arnold Gorlick’s independent theater is 
one of just eight theaters in the country to 
host Cinema Club screenings—preview 
showings of independent and foreign films 
(kept a secret until screening day) accom- 
panied by audience discussions moderated 
by local film experts. Yale professors John 
MacKay and Michael Kerbel continue as 
moderators for the Movie Club’s fall season, 
which runs on Sunday mornings from Sept. 
22 to Dec. 22. In addition to sneak peeks at 
the best new films and great conversation, 
Gorlick provides breakfast treats. (For mem- 
bership info, visit thecinemaclub.com.) 
OUTDOOR VENUE: IVES CONCERT PARK 
Danbury, (203) 837-9226 (ivesconcertpark.com) 

What do The Beach Boys, ZZ Top, Earth, 
Wind & Fire and Tony Bennett have in com- 
mon? They’ve all performed at Ives Concert 
Park, a gorgeous amphitheater on Western 
Connecticut State University’s campus that 
hosts some of music’s biggest acts at its 
annual series of summertime shows. In a 
park spanning 40 acres of gardens and hik- 
ing trails, Ives’ stage sits in a gazebo next 
toa small pond. Water, trees and the starry 
sky become the serene backdrop for every 
lively show. There’s no better place to enjoy 
both a big-name concert and Connecticut's 
natural beauty. 
| 62. SEPTEMBER 2013 connecticutmag.com | 





col WSS 


COOKING: THE SILO COOKING 
SCHOOL 

New Milford, (860) 355-0300 
(hunthillfarmtrust.org) 

Cooking classes seem to be a dime a dozen 
these days, but really good, inspiring classes are 
something else again. You'll ind the best cook- 
ing instruction far and away at ‘The Silo Cook- 
ing School, just one reason to visit the Hen- 
derson Cultural Center at Hunt Hill Farm. It 
may call itself a “recreational cooking school?” 
but Silo’ classes are taught by some of the most 
revered names in the food world. Instructors 
have included Jacques Pépin, Sara Moulton, 
Giuliano Bugialli and Martha Stewart. Pack all 
this talent into a relaxed atmosphere in a pic- 
turesque barn and . . . we give it four stars. 
DANCE: VINNIE'S JUMP & JIVE 
Middletown, (860) 347-6971, ext. 3777 
(vinniesjumpandjive.com) 

‘To put it simply—in, say, box-step terms— 
there is nothing like Vinnie’s Jump & Jive. The 
“community dance hall” is a perfect example 
of a good idea that just got better. Originally 
focused on swing dancing only, Vinnie's was 
established in 2000 to promote healthy life- 
styles in the Middletown community, and 
has since evolved into a fun destination for 
anyone wanting to learn (or brush up on) 
a wide array of dances—from ballroom to 
breakdancing. Gatsby got you jazzed? Ready 
to line up at your favorite country barre? Get 
thee to Vinnie’s and kick up your heels! 
LANGUAGE: LINGUA E CUCINA 
Norwalk, (203) 750-0478 (linguaecucina.com; 
italianfortourist.com) 

Lingua e Cucina (language and cooking) 
is a fun and effective way to learn to speak 
Italian developed by Lee DeMilo in 2006. 
DeMilo, a native Italian, creates lessons based 
on the culture and lifestyle of Italy combined 


RICHARD MOLLER LTD. 


with homemade Italian food. She runs classes 
through Westport and Wiltor’s adult educa- 
tion programs (which include outings to an 
Italian restaurant), and also through personal- 
ized sessions she conducts right at her kitchen 
table in Norwalk. She recently published Ital- 
ian for Tourists: Mauro and Carla Bianchi’ 
Trip to Italy, a series of e-books downloadable 
on iTunes and Amazon that puts it all at your 
fingertips for your next trip to Italy. 
PAINTING : CREATIVE ARTS WORKSHOP 
New Haven, (203) 562-4927 
(creativeartsworkshop.org) 

Problem: You have the soul of a great artiste, 
but the only thing you've actually painted are 
your bedroom walls. Solution: Take a class 
at the Creative Arts Workshop and get those 
artistic juices flowing. Since 1961, instructors 
at CAW have been teaching students at all 
experience levels to draw and paint like pros. 
Beginners learn the fundamentals of putting 
brush to paper, while advanced students can 
take advantage of open studio and critique ses- 
sions. Classes in other media, such as jewelry 
making and photography, are also available. 
Sign up: Your inner Van Gogh will thank you. 
WINE APPRECIATION: 

WINE INSTITUTE OF NEW ENGLAND 
Guilford, (860) 591-9463 
(wineinstituteofnewengland.com) 

If you love wine, but sometimes wish you 
knew more about it, you'll want to look into 
classes, tastings and events sponsored by the 
Wine Institute of New England (WINE). The 
organization promotes wine appreciation 
and education at every level—from novice to 
seasoned oenophile. If all you want is to say 
something intelligent the next time the con- 
versation turns to grapes, WINE is for you. If 
you want to enhance your appreciation and 
knowledge, then WINE is right for you, as 
well. And if you want to become a Certified 
Specialist of Wine—yep, you can do that, too. 


BEST OF SERVICES 





GARDEN CENTERS 


ANNUALS/PERENNIALS: 
WHITE FLOWER FARM 
Litchfield, (860) 567-8789 (whiteflowerfarm.com) 

‘Any Connecticut gardener worth his or her 
salt has heard of White Flower Farm. A mail- 
order cottage industry started in 1950, the 
nursery has established itself nationally as a 
premier source for perennials, bulbs, annuals, 
shrubs, vines and more. White Flower Farmis 
catalogs inspire plant lovers all year long. Its 
stellar reputation is well-deserved, thanks to its 
extensive greenhouses and five acres of test and 
display gardens, collateral offerings (garden 
tools and gifts), and incomparable gardening 
advice. There’ also a White Flower Farm retail 
store you can visit in Morris that’s open daily. 
EXOTIC PLANTS: 

LOGEE’S GREENHOUSE 
Danielson, (860) 774-8038 (logees.com) 

Just imagine: 1,500 varieties of flow- 
ers, shrubs, trees and grasses in one perfect 
place—and many of them not “garden vari- 
ety” at all. Logee’s has been in the same family 
since 1892, and although it has propagated an 
array of hybridized plants over the years, it’s 
now known far and wide for plants rare, tropi- 
cal and exotic. If its new, fragrant, fruity or 
indestructible, you'll find it here. Hybridized 
begonias and scented geraniums are special- 
ties of the greenhouse, but the big draw is the 
Ponderosa Lemon Tree, planted onsite in 1900 
and still bearing five-pound lemons today. 
HERBS: GILBERTIE'S HERB GARDENS 
Westport, (203) 227-4175 (gilbertiesherbs.com) 

Its easy to get carried away at Gilbertie’, re- 
nowned for its line of USDA Certified Organic 
herbs. More than 400 varieties—of lavender, 
thyme, oregano, mint and rosemary, for start- 
ers—are available here, perfect for, say, spicing 
up a Japanese dinner, creating the perfect mint 
julep or even composing a poetic Shakespeare 
garden. Those who fear “black thumb” will ben- 
efit from the gardenis extensive free series of lec- 
tures and seminars. Be sure to try the new line of 
“Petite Edibles” herbs and greens now available. 
ROSES: TWOMBLY NURSERY 
Monroe, (203) 261-2133 (twomblynursery.com) 

Climbers, English roses, hybrid teas, flo- 
ribundas, flower carpets, Meidilands, shrubs 
and many in the Romantica and Town & 
Country series all can be found in healthy 
abundance here. Knockout Roses also 
abound—the rage these days, according to 
owner Andrew Brodtman, because they're 
exceptionally care-free. If you want a rose 
you don't see, Twombly will special-order it if 
available. Brodtman and partner Barry Bonin 
are well-versed in the requirements and ap- 
propriateness of each variety for your yard. 


‘The nursery also provides expert landscape 
design and installation. 
TREES/SHRUBS: TOWER FARMS 
Cheshire, (203) 272-5952 

Trees and shrubs form the foundation of 
many a gorgeous garden (and can be some of 
your costliest purchases), so you want to do 
your homework before you buy. Tower Farms 
is the go-to place for the healthy and appro- 
priate specimens for your property. You can’t 
miss the iconic tower on Route 10 in Cheshire, 
and the overall riot of color and lush greenery 
visible from the road. Tower's greenhouses 
are so jam-packed with trees and shrubs (plus 
houseplants, flowers, shrubs and garden or- 
naments), you may find the selection over- 
whelming. No worries: ‘The staff is knowl- 
edgeable, insightful, helpful and friendly. 


DAY SPA: THE SPA AT NORWICH INN 
Norwich, (860) 886-2401 
(thespaatnorwichinn.com) 

From your pretty little head to the tips of 
your exquisitely manicured toes, the Spa at 
Norwich Inn has you covered, in style. Its a 
perennial Best of Connecticut winner—for 
reasons that are quite evident: The spa menu 
is all-encompassing, including myriad variet- 
ies of massage (from Swedish to hot stone), 
wraps, scrubs, facials, nail treatments, Reiki and 
Ayurvedic therapies; the staff is knowledgeable 
and attentive; and with 36 treatment rooms 
and stations, you can bring all your friends. If 
a world of pampering isn't enough, the inn is 
located in a picture-perfect country setting. 
MED SPA: ESANA 
New Haven, (203) 562-7662 (esanamedspa.com) 

‘Turn back time at this preeminent destina- 
tion for cosmetic surgery and medical spa ser- 
vices. Board-certified physicians will walk you 
through a complimentary consult, thoroughly 
explain your options and provide exceptional 
care whether you want to relieve stress or main- 
tain a youthful appearance—no matter your 
age. Laser and light therapies, as well as inject- 
ables and traditional surgeries, are among the 
offerings at Esana. If being on the non-cutting 
edge is important to you, you'll want to look 
into CoolSculpting’, a nonsurgical, totally 
noninvasive, contouring treatment that freezes 
(then eliminates) fat cells from your body. 
SPLURGE: THE MAYFLOWER INN & SPA 
Washington, (860) 868-9466 (mayflowerinn.com) 

Ifyou have to ask, you definitely can't afford 
this indulgence. Yes, it’ pricey, but everything 
else at this gracious country inn is near perfect. 
Luxurious guest rooms are filled with every 
creature comfort, the grounds are impeccable 
and the service is top-flight. The stunning 


spa, considered one of the finest in the na- 
tion, includes a private Pilates studio and out- 
door yoga and meditation gardens, and offers 
dozens of mind/body treatments and classes 
geared to reducing stress and aiding personal 
growth. The special five-night Destination-Spa 
Experience is the perfect antidote to life in the 
fast lane, and worth every penny. 


ANTIQUES RESTORATION 
RICHARD MOLLER LTD. 
Stamford, (203) 817-0432 (richardmolleritd.com) 
‘There's furniture refinishing, the kind you do 
to the porch rocker you picked up at a tag sale 
for a song. And then there’ furniture restoration, 
the kind that gently mends important pieces, re- 
storing them to their former glory. The latter is 
an art, and Richard Moller is an old master. An 
expert at veneers, gilding and marquetry, Moller 
has been in the business for more than 45 years; 
his client list includes designers Mark Hampton 
and Bunny Williams, Sotheby's, Christies and 
the Metropolitan Museum of Art. His fees are 
commensurate with his experience, proving once 
again that you get what you pay for. 
INTERIOR DESIGNER: 
PHILIP GORRIVAN DESIGN 
Washington, (212) 339-7696 (philipgorrivan.com) 
Ifyou can make it as an interior designer in 
New York, you can make it pretty much any- 
where (apologies to Sinatra). If you're Philip 
Gorrivan, you already have. ‘The Washington 
resident (he has a home and offices in Manhat- 
tan, too) is more than the talented force behind 
Philip Gorrivan Design; he’ a fabric and furni- 
ture designer, a visionary with a modern sensi- 
bility who appreciates all periods—and a very 
nice guy. Gorrivan has worked his magic on 
microscopic condos, magnificent estates, yachts, 
and countless commercial projects. Connecti- 
cut isntt short on design talent by any means, 
but Philip Gorrivan’s got the whole package. 


KITCHEN/BATH SUPPLIER: KLAFF'S 
Norwalk, (203) 642-7000, and Danbury, (203) 
792-3903 (klaffs.com) 

‘Theres really no other place like Klaff’s. 
Anyone doing a kitchen or bath remodeling 
project will marvel at the incredible selection 
of everything from cabinetry and countertops 
to lighting and whimsical knobs and drawer 
pulls, all under one roof. You'll geta real educa- 
tion as you browse through five gallery-quality 
showrooms of some of the most diverse and 
exquisite hardware, tile and stone. To take the 
guesswork out of the experience, there are 
even working kitchens, showers and spas, Ex- 
perts are on hand to guide you through this 
home-improvement wonderland. 
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This is the first year we selected “bests” relat- 
ed to four-footed family members. We figure 
that when you choose these places, you're 
looking close to home—so we're giving you 
plenty to choose from. 


Boarding/Daycar 





Clinton, (860) 669-6369 (captainkitts.com) 


Wallingford, (203) 265-7881 
(thecrateescapeusa.com) 


Hamden, (203) 764-2622 
(hamdenbarkinglot.com) 


Colchester, (860) 537-3648 
(4dogman.com) 


West Hartford, (860) 236-8237 
(myuberdog.com) 


Old Saybrook, (860) 388-6565 
(whiskersinn.com) 


Boutiqu 





Westport, (203) 222-7173 (earthanimal.com) 
Middlebury, (203) 598-7387 


Stafford Springs, (860) 454-8342 
(pastries4pets.com) 


Grooming: 


Meriden, (203) 379-0650 
(meridendoggroomers.com) 


Willington, (860) 477-1300 
(ladyandthetrampdoggrooming.com) 


South Windsor, (860) 436-6377 
(pupperdoosandkitties.com) 


Mitford, (203) 877-7498 


Woodbury, (203) 263-5128 
{woodburypetcommons.com) 


Training: 








Montille, (860) 490-2273 
(abecaninetraining.com) 


Goshen, (860) 491-3904 
{caninesportscenter.com) 


‘Cheshire, (203) 272-2182 (smartydog.com) 








Middletown, (860) 347-6143 (oddfellows.org) 
If your kids are interested in theater, Odd- 
fellows is the place to send them. ‘This non- 
profit is a creative haven for kids of all ages. 
‘There are classes for everyone from toddlers 
to teens, ranging from theater basics to spe- 
cialized subjects like stage management, play- 
writing, directing, voice, improv and theater 
history. Oddfellows even has a Traveling Cir- 
cus Company for young people who want to 
learn and perform circus entertainment. One 
of the best parts? Generous tuition aid—no 
child is turned away for financial reasons. 


Goshen, (860) 491-3655 (goshenfair.org) 
‘This is a spectacle that incorporates every- 
thing you expect in a country fair. Along with 
fireworks, this year there's Vater’s Monster 
‘Truck Show, Johnny Peers and the Muttville 
Comix, a skillet throw and an adult spelling 
bee. Goshen Fair is held every year on Labor 
Day weekend, and this year celebrates its 101st 
anniversary. The wildly popular event also has. 
livestock shows, musical acts, carnival rides, 
farm products, homemade goodies, arts and 
crafts, contests and games of all kinds. Its the 
ultimate summer-fun event for kids of ll ages. 


Easton, (203) 261-3306 (silvermansfarm.com) 
It ain't bragging if its true, so when Silver- 
man’s Farm claims to offer “the total farm 


experience” you can believe it. Founded 
originally as a cider mill by Ben Silverman 
in the 1920s and still run by the Silvermans 
(including Ben's son Irv), the farm now offers 
pick-your-own peaches, apples and plums, a 
fully stocked market (featuring 16 varieties of 
fresh-baked pies) and an animal farm where 
children can feed and pet buffalo, llamas, 
alpacas, sheep, goats, emus, fallow deer and 
more. There are also numerous family-friend- 
ly activities throughout the year including 
concerts, face-painting and tractor rides. 


Essex, (860) 767-0103 (essexsteamtrain.com) 

In an age of high-tech gadgets and gizmos, 
it can be hard to get your kids to unplug and 
experience lifé’s simpler pleasures. A leisurely 
ride on the venerable Essex Steam ‘Train pro- 
vides just such an opportunity. During a 12- 
mile round-trip journey through the verdant 
Connecticut River Valley, the train gently 
steams its way past picturesque meadows, 
quaint farms and nature preserves. A highlight 





of the trip is a glimpse into the natural habi- 
tats of a wide array of birds, including swans, 
geese, egrets and herons, Time your excursion 
right, and you may even see a bald eagle or 
two. “Angry Birds” can't compete with that. 


Farmington, (860) 675-4653 

‘This mini-golf and ice cream haven right 
by the Farmington River is a wonderful, fun- 
for-all-ages spot, where the golf is both fun 
and challenging, Course impediments—like 
dips and hills and water—fit right in with the 
scenic setting, making it more like an out- 
door retreat than a cheesy obstacle course. 
And after you finish the 18 holes, you can 
reward yourself—or wipe away your loss— 
with an ice cream cone. 








West Haven (203) 937-3666 

‘This beautiful park running along the west 
side of New Haven Harbor is a prime spot for 
a picnic by the water—once you've had your 
fill, there's no need to go inside. Bring the kids 
on a stroll after your meal, and take in the 
sights: flying kites, locals walking their dogs, 
hopeful fisherman casting from the piers, 
perhaps even some older adults shaking a leg 
during a group dance session on one of the 
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communal walkway’s patios. Visit the monu- 
ments dedicated to generations of veterans. 
Should you decide to get out of the sun, check 
out the Savin Rock Museum to learn the his- 
tory of West Haven and see memorabilia from 
Savin Rock Amusement Park, which enter- 
tained generations of kids on this site from 
the late 19th through the mid-20th centuries. 


Middlebury, (203) 577-2205, and other loca- 
tions (maggiemcflys.com) 

Every parent knows the challenges of find- 
ing an eatery with a menu that will satisfy 
the whole family but also has a respectable 
variety of quality adult libations. Enter Mag- 
gie McFly’, with locations in Middlebury, 
Southbury, Glastonbury and Brookfield. In 
addition to a menu chockful of American cui- 
sine (from sandwiches to steak and seafood), 
there’ a kids’ menu sure to please even the 
pickiest young palates: mac ‘rn? cheese bites, 
chicken fingers, pizza and quesadillas, plus 
multiple delicious gluten-free options. As for 
parents seeking attitude adjustment—Maggie 
‘McFly’ offers more than 75 craft beers, an ex- 
tensive wine list and myriad mojitos, margari- 
tas and martinis. ‘That should make everyone 
happy, right? 


New Haven, (203) 285-8840 
(leitnerobservatory.org) 

Yales observatory and planetarium are 
open to visitors on Tuesday nights and Sun- 
day afternoons for free planetarium shows 
and, when the weather is clear, free viewings 
of the night sky through powerful telescopes. 
On the first Tuesday of the month (during the 
academic year), Leitner hosts lectures by Yale 
astronomers. What's more, the observatory 
opens to the public for special celestial events. 
‘That this state-of-the-art facility is available to 
the public is a marvel—though maybe not as 
stunning as the ones you'll see through Leit- 
ner’s lenses. 


Portland, (866) 860-0208 (brownstonepark.com) 
Credit the owners of the Brownstone Dis- 
covery Park: Where some people might've 
seen the former quarry as nothing more than 
a wet hole in the ground, they saw what's 
become one of the most exciting and fun at- 
tractions in the entire state. Thrill-seekers can 
come here to soar through the sky on zip lines, 
jump off cliffs, ride wakeboards, climb rocks, 
scuba dive, kayak, hike and bike. There are also 
plenty of less taxing yet still exciting activities 
like swimming and snorkeling. On Sept. 14, 
hard-core thrill enthusiasts can participate in 
the Guts & Glory Challenge, which includes 
quarry swims, cargo net climbs, zip line races, 
log carries and a 5K run. Get your thrill on! 


Montville, (860) 443-4367 
(naturesartvillage.com/thedinosaurplace) 

Southeastern Connecticut might not be 
the first place you'd expect to see more than 
40 life-sized dinosaurs, but these giants 
dominate The Dinosaur Place’s more than 50 
acres of woodland trails. The park also pro- 
vides an educational adventure for kids and 
fun for the whole family with an easy, 1.5- 
mile walk through the woods. 


Bristol, (860) 583-3300 (lakecompounce.com) 
If the summer heat has you wilting, you'll 
find the perfect way to cool down at Lake 
Compounce. With wave pools, rafting rides 
and thrilling high-speed water slides, Croco- 
dile Cove Water Park is the destination for 
splashing around. New in 2013 is Bayou Bay, 
a wave pool (with a Big Easy theme) that’s 
more than double the size of the park’s cur- 
rent pool. And when it's time to dry off, take 
a spin on one of the park’s three roller coast- 

ers—you'll be dry in no time. 
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ARTS & CRAFTS 


ART SUPPLIES SHOP: HULL'S UNIVER- 
SITY ART SUPPLY & FRAMING 

New Haven, (203) 865-4855 
(hullsnewhaven.com) 

Hulls has been the go-to supply shop for 
artists of all stripes since it opened in 1947. 
From painting and drawing to printmaking 
and model-building, you can find the tools of 
your particular trade here. With a full frame 
shop, an impressive selection of papers and 
presentation materials, and an assortment 
of supplies designed for young Picassos-in- 
training, Hull’ is perfect for artists of all ex- 
perience levels, Not sure what you need? The 
knowledgeable and friendly staff are ready 
to help you find the right materials for your 
next masterpiece. 

FABRIC STORE: BANKSVILLE 
DESIGNER FABRICS 

Norwalk, (203) 846-1333 
(banksvilledesignerfabrics.com) 

Discerning fabric seekers will appreciate 
the deluxe finds in this New Canaan Avenue 
shop, where purchases from top designers 
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like Ralph Lauren and Donna Karan are sold 
at dramatic discounts, Fine natural fibers 
abound here, not only for customers who 
make clothing, but now increasingly in qual- 
ity home-decorating fabrics as well. High-end 
textiles such as silks, linens and brocades ob- 
tained as closeouts are priced at as much as 70 
percent below retail. The store carries tasteful 
embellishments, too, from buttons to trim. 
‘And for many years it has provided a person- 
alized swatching service. 
YARN SHOP: BLACK SHEEP YARNS 
Kent, (860) 927-3808 (blacksheepyarnsct.com) 
“Welcome to Black Sheep Yarns!” Anyone 
who has set foot in this charming yarn shop 
in Kent has heard this warm greeting from 
owner Nancy Hamilton. An expert fiber art- 
ist in her own right—she hosts “Fiber Arts 
with Nancy” on WHDD 91.9—Hamilton 
has created a haven for yarn lovers, from the 
most experienced knitters and crocheters to 
those picking up hooks or needles for the first 
time. With an ample selection of beautiful fi- 
bers, notions, patterns and more, Black Sheep 
Yarns should be on every yarnista’s go-to list. 





BOOKS & MUSIC 


BOOKSTORE (INDEPENDENT) 
THE HICKORY STICK BOOKSHOP 
Washington, (860) 868-0525 
(hickorystickbookshop.com) 

Located in the heart of Washington, Hick- 
ory Stick has been a beloved Litchfield Coun- 
ty fixture for the past 66 years; its staff boasts 
more than 100 years of collective booksell- 
ing experience. Owner Fran Keilty’s mission 
is to serve and strengthen her community 
through the shop: The work of local authors 
is featured among Hickory Sticks extensive 
collection of books, and community events 
abound. Stop by for a book signing, a literary 
discussion at the “Meet an Author for Lunch” 
series or Hickory Stick Bookshop Book Club 
meeting, or to pick up a novel and admire 
this local business treasure. 


BOOKSTORE (USED): THE BOOK BARN 
Niantic, (860) 739-5715 (bookbarnniantic.com) 

When it comes to sheer volume, Book Barn 
really has no rivals. Books on the shelves and 
stacked to the ceiling, filling the outbuildings 
and spilling over into two additional down- 
town spaces. Books come in by the trunkful, 
with customers eager to trade theirs for some 
of the thousands of tomes in the Book Barn’s 
ever-changing inventory. Don't believe us? 
‘Take a look for yourself—but you may have to 
buy a new bookcase on the way home. 
MUSIC STORE: BANKO‘S MUSIC 
Ansonia, (203) 734-0461 

This tiny, nearly 60-year-old music shop 
is crammed with musical instruments and 
equipment, sheet music and more, and offers 
in-store music lessons. Longtime patrons 
rave about the vast selection, competitive 
prices and, most importantly, the kind, ex- 
pert service provided by owner Joe Salvati. 
Step into the shop and, chances are, the per- 
son next to you looking at electric guitars 
has been coming here for decades to browse, 
shop or simply talk about music. Once a 
Banko’s customer, always a Banko’ customer. 


RECORDS AND CDS (USED) 
MERLE’S RECORD RACK 
Orange, (203) 795-9033 (merlesrecordrack.com) 
Merle has been in business for halfa centu- 
ry, and today calls itself “one of Connecticut's 
last true record stores” The shop is packed 
with music and memorabilia: records from 
doo-wop to classic rock, new and used CDs, 
posters, T-shirts, magazines and more. Merle’s 
friendly staff, led by owner Michael Papa, not 
only helps you sift through the dense invento- 
ry, but also does audio-equipment repair and 
audio and video transfers. Ifs a one-stop shop 
for music lovers, particularly those yearning 
for the days of vinyl. 


BEST OF SHOPPING 





CLOTHES 


BRIDAL SHOP: EVERTHINE BRIDAL 
BOUTIQUE 
Madison, (203) 421-6222 (shopeverthine.com) 
For the bride with unique, modern style, 
there’ sure to bea dress to match her wedding 
vision at Madison's Everthine Bridal Boutique. 
Featuring curated collections from designers 
such as Claire Pettibone, Elizabeth Fillmore, 
Jenny Packham and Sarah Seven, the by-ap- 
pointment-only shop is dedicated to making 
the experience of finding your wedding dress 
as memorable as the wedding itself. 


COSTUMES: WARNER THEATRE 
COSTUME SHOP 
Torrington, (860) 489-7180 
(warnertheatre.org/costumerentals.htmn) 
Feeling the pressure of putting together 
the perfect outfit for Halloween or a costume 
party? Turn to the Warner Theatre Costume 
Shop, an 8,000-square-foot warehouse filled 
with costumes from Warner Theatre produc- 
tions—as well as vintage and modern cloth- 
ing—all available to rent for as little as $30. 
Notable among the shop's extensive invento- 
ry are vintage pieces from every decade and a 
musical-theater costume collection. Not only 
can you rent items from shoes to wigs—you 
can also work with staff members to design 
your own custom costume. 


KIDS: RED BALLOON 
Essex, (860) 767-0763 (theredballoonessex.com) 
‘Any adult who visits this quaint store will 
wish they were young enough to get clothes 
here for themselves. ‘The Red Balloon has a 
large selection of clothing and footwear for 
babies, pre-teens and everyone in between. 
‘These exquisite creations insure that whoev- 
er you're buying them for will be dressed in 
the finest of fashions. That may squelch your 
envy—at least until your next visit. Pore over 
the racks and be sure to check out the unique 
selection of smaller shoes. 
LINGERIE: SAXON-KENT 
Orange, (203) 795-3682 (saxonkent.com) 

Its not unmentionable any longer—find- 
ing the correct bra size is such a problem for 
women (85 percent are wearing the wrong 
size) of all shapes and sizes that Oprah dedi- 
cated an entire show to the topic. The experts 
at Saxon-Kent know exactly how a bra should 
fit to enhance feminine features to the max 
while also providing comfort. In fact, they've 
been discreetly helping women find the right 
size for more than 55 years. The shop carries 
an extensive selection of bras and other inti- 
mate apparel, and there’ even a seamstress on 
staff to make custom alterations. 


ANTIQUES 





EORGE CHAMPION MODERN SHOP 


Whether you've a passion for high- 
class vintage furnishings and house- 
hold appointments or the funkiest 
historical ephemera, we've got the 
antiques shops for you. Again, some 
are close to home, some a day-trip 
away. 


ANTIQUE & ARTISAN CENTER 
Stamford, (203) 327-6022 
(stamfordantiques.com) 


ANTIQUES MARKETPLACE 
Putnam, (860) 928-0442 
{antiquesmarketplace.com) 


ANTIQUES ON THE FARMINGTON 
Canton, (860) 693-0615 
(antiquesonfarmington.com) 


COLLINSVILLE ANTIQUES CO. 
New Hartford, (860) 379-2290 
(collinsvilleantiques.com) 


THE FLEA CIRCUS 
Canton, (860) 620-3947 


GEORGE CHAMPION 
MODERN SHOP 
Woodbury, (203) 263-8442 
(georgechampioncompany.com/modernshop) 


IRREPLACEABLE ARTIFACTS 
Middletown, (860) 344-8576 
(irreplaceableartifacts.com) 


NATHAN LIVERANT AND SON 
ANTIQUES 
Colchester, (860) 537-2409 
(liverantantiques.com) 


SEYMOUR ANTIQUES CO. 
Seymour, (203) 881-2526 
{seymourantiques.com) 


MEN'S ACCESSORIES: VINEYARD VINES 
Greenwich, (203) 661-1803, and other 
locations (vineyardvines.com) 

What started as two brothers selling ties 
out of the back of their Jeep has now grown 
into full clothing lines for men, women and 
children. The Murray brothers wanted their 
dothing to embody “the good life” they re- 
membered from summers spent at Martha's 
Vineyard with patterns of flamingos, sailboats 
and whales. Vineyard Vines has now grown to 
22 stores on the East Coast and continues to 
raise the bar and set trends for preppy cloth- 
ing, including those winning ties and bowties. 
If you're low on seersucker and lobster pattern 
shorts, look no further than Vineyard Vines. 
MEN'S CLOTHING: MITCHELLS 
Westport, (203) 227-5165 (mitchellstores.com) 

Ed and Norma Mitchell opened their 
800-square-foot store, Ed Mitchell's, in 
1958, with three suits and a coffeepot, the 
story goes. (Norma made coffee every day 
so customers would feel at home.) Today, the 
Mitchells store is a glittering 25,000-square- 
foot high-end showcase, but it’s still family- 
owned and -operated by second- and third- 
generation Mitchells. The store carries every 
luxury brand you can think of—Armani, 
Zegna, Dolce & Gabbana, Hugo Boss, Ralph 
Lauren Black Label, Brioni—and is known 
far and wide for top-of-the line service (in- 
cluding latte and M&Ms). 


MEN'S FORMALWEAR: CAMILLO 
TUXEDO SPECIALIST 

Orange, (203) 795-3468, and Norwalk, 
(203) 849-1466 (camillotux.com) 

Christian Dior, Geoffrey Bean, Perry Ellis, 
Ralph Lauren, Oscar de la Renta, Raffinati, 
‘Andrew Fezza and Lord West are just a sam- 
ple of the top-name formal-wear lines found 
at both Camillo locations. Featuring a staff 
with decades of experience, there are no sales 
tricks or hidden charges for accessories—just 
one straight price. Customers can also try on 
the actual tuxedo they plan on using for their 
special occasion (as opposed toa sample), and 
all tuxedos are professionally dry-cleaned, al- 
tered and pressed right on the premises. After 
47 years in business, Camillo has indisputably 
backed its claim of being “first in formal wear.” 
SHOES: SHOE INN 
Westport, (203) 227-9246 (shoeinn.com) 

Stores like these make us wish we had 
more than two feet on which to display our 
newest purchase, and make us yearn for a lot 
more closet space. High-end shoes like Stu- 
art Weitzman, Vera Wang, Marc Jacobs, Kate 
Spade and Cole Haan are there for the trying on 
in any number of styles, ‘The shopping doesn't 
have to stop at your feet either. There are lots 
of accessories here, too. It’s certainly a store for 

| SEPTEMBER 2013 CONNECTICUT 67 | 





MIX DESIGN STORE 


GIFT SHOPS 


From the modern sophistication of Wave to the Victorian sweetness of Pep- 
pergrass & Tulip, here are some great gift shops that offer must-haves of dif- 
ferent kinds. 


AT HOME IN THE COUNTRY 
Salisbury, (860) 435-8087 


BEAUTIFUL THINGS INTERIORS & GIFTS 
Somers, (860) 265-7855 (shopbtig.com) 
THE BOWERBIRD 
Old Lyme, (860) 434-3562(thebowerbird.com) 
CELEBRATIONS GALLERY 
Pomfret, (860) 928-5492(celebrationsshoppes.com) 
DESIGN FORUM 
Farmington, (860) 677-7568 (designforumgallery.com) 
ELEGANT TOUCH FINE GIFTS 
Cheshire, (203) 250-1165(elegantouchfinegifts.net) 
ELIZABETH RICHARD GIFTS. 
Waterbury, (203) 754-4438 (elizabethrichardgifts.com) 
THE HOOT 
Willimantic, (860) 456-2775 (hootaifts.com) 
MIX DESIGN STORE 
Guilford, (203) 453-0202 (mixdesignstore.com) 
NEWBURY PLACE 
Southbury, (203) 264-7333 (newburyplace.com) 
PEPPERGRASS & TULIP 
Mystic, (860) 536-1516(mysticshops.tv/peppergrass-grass) 
TESORO 
Middletown, (860) 704-0607 
VINTAGE GARDEN GIFTS 
Fairfield, (203) 292-5450 (vintagegardenaifts.com) 
WAVE 


New Haven, (203) 782-6212 (wavenewhaven.com) 
SSS eee 
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those who want to put their best foot forward. 
Your wardrobe and confidence will thank you 
for stopping by. 
VINTAGE CLOTHING 
TOVA’'S VINTAGE SHOP 
Old Saybrook, (860) 395-1955 (tovasvintage.com) 
Tovas is brimming with fashion history 
and hidden gems of clothing and accesso- 
ries dating back as far as the 19th-century. 
From 1920s costume jewelry to 1950s Chris- 
tian Dior dresses, disco getups to handbags 
from every decade, this shoreline staple can 
help complete any outfit imaginable. Find- 
ing a specific item is easy with help from the 
knowledgeable staff, and browsing is guaran- 
teed to yield unexpected treasures. New items 
arrive every day, making for exciting shop- 
ping adventures each time you stop by. Out 
with the new, in with the old! 


WOMEN’S ACCESSORIES 
COUNTRY HEARTS 

Monroe, (203) 261-7556 
{countryheartsmonroe.com) 

Think of all the “extras” women love to 
wear—scarves, belts, jewelry, a bag over the 
shoulder or even more ephemeral signa- 
tures such as lotions and scents—and its a 
given you'll find plenty of pleasing choices at 
Country Hearts. Currently one of the largest 
boutiques in Fairfield County (at over 4,500 
square feet), the store carries well-known 
lines like Brighton, Vera Bradley and Crab- 
tree & Evelyn, along with handmade Italian 
jewelry by Elisabetta Ricciardi and Milk body 
products by K. Hall. You'll have even more fun 
matching your finds with must-have duds by 
Cheryl Nash, Mariposa and Habitat. 
WOMENS’ CLOTHING (CLASSIC). 
STACKPOLE MOORE TRYON 
Hartford, (860) 247-1999, 
{stackpolemooretryon.com) 

Fashion is the passion at Stackpole Moore 
‘Tryon, a downtown Hartford institution on the 
corner of Trumbull and Pratt streets that’s been 
offering “classic practicality” for a century. 
Owners Ron and Jody Morneault have more 
than 60 combined years of experience in the 
upscale clothing business, and that translates 
to offering an assortment of brands second to 
none. Here you will find the latest from top de- 
signers, including Amy Matto New York, Iris 
Setlakwe, Gerry Weber, Magaschoni, Robert 
Graham, Lilla P and Diktons Barcelona, as 
well as accessories from Aldo Martins, BUCO, 
Dominic Bellissimo and Italca. Plus, there's an 
experienced staff dedicated to tailoring pur- 
chases to each individual customer's needs. 
WOMEN'S CLOTHING (TRENDY) 
KIMBERLY BOUTIQUE 
Guilford, (203) 453-2554, and West Hartford, 
(860) 523-4894 (shopkimberly.com) 

Built on a philosophy that any woman can 
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feel beautiful and confident in the right outfit, 
Kimberly Boutique has plenty to offer. With an 
array of designers from BCBG to Nicole Miller, 
Kimberly will not disappoint anyone looking 
for on-trend, high-quality clothing, Featuring 
accessories, casual tops, dresses for a night out 
with friends and pencil skirts that will impress 
at your next work meeting, this boutique has 
everything a stylish woman could want with- 
out taking a trip to the nearest mall. 


WOMEN'S FORMALWEAR: 
HELEN AINSON DARIEN 
Darien, (203) 655-9841 (helenainson.com) 

If you're looking for a smoking-hot gown 
or a chic party dress, this Darien fixture is the 
place to go. Bursting with designer-savvy op- 
tions from more than 150 manufacturers in 
sizes 2 to 24, the shop runs the gamut from 
conservative to lavish with shoes and acces- 
sories to match, including wraps, handbags, 
jewelry and French lingerie. Owner Erica 
Jensen calls her aesthetic “classic with an 
edge” Even better, theres no pain in this 
shopping experience. Top fashion consul- 
tants treat you like a VIP, and will see that 
you look and feel like the belle of the ball. 


JEWELRY 


COSTUME: ARLYN'S FINE ACCESSORIES 
Woodbridge, (203) 387-5498 
{arlynsfineaccessories.net) 

To shop for brand-name jewelry in a small, 
friendly boutique environment, look no fur- 
ther than Arlyn’, Annette Norton opened her 
business in 1998 as Woodbridge’ first spe- 
cialty accessory shop; today, it’ a favorite local 
shopping destination, where you can pick up 
bangles by Alex and Ani, necklaces by Dog- 
eared and Brighton, rings by Seasonal Whis- 
pers and more. Keep Arlyn’s in mind when you 
want to give a special gift: The shop is known 
for its signature elaborate gift wrapping. 





SILVER RIBBON 


ESTATE: PETER SUCHY JEWELERS 
Stamford, (203) 327-0024 
(petersuchyjewelers.com) 

Peter Suchy has been Connecticut's top 
source for estate jewelry for over 30 years. 
His Stamford store is a veritable jewelry 
museum, jam-packed with rings, necklaces, 
earrings, bracelets and other treasures in all 
price ranges and from every time period— 
Art Deco, Victorian, Retro, from circa 1700 
to the present. He has a fine selection of 
watches too, including Patek Philippe, Ache- 
ron, Cartier and Rolex, and has recently in- 
troduced his own Peter Suchy line. 

FINE: BETTERIDGE 
Greenwich, (203) 869-0124 (betteridge.com) 

The lovely facade of this Greenwich Av- 
enue shop, established in 1897, is as polished 
as the jewelry inside. This fourth-generation 
family business carries designer jewelry by 
Bulgari, Ivanka Trump, Seaman Schepps, 
Van Cleef & Arpels, estate jewelry by Cartier, 
Harry Winston and Tiffany & Co., anda host 
of top watch brands. You can also have your 
own pieces designed, engraved and repaired. 
‘The store itself has been designated a historic 
landmark by the Greenwich Historical Soci- 
ety and is one of the few remaining indepen- 
dent retailers on Greenwich Avenue. 
HANDCRAFTED: SILVER RIBBON 
Westport, (203) 226-9320 

Predominantly a silver boutique at one 
time, Westport's Silver Ribbon has expanded 
its reach over the years. Now, in addition to 
silver and gold, it boasts a large selection of 
imaginative and reasonably priced designs 
in brass, aluminum, bronze and lightweight 
iron, plus leather, glass and stone. Bold 
creations by local artists and craftsmen en- 
hance the collection. Splashy pendants, lacy 
earrings, ample cuffs, creative rings and 
things—surprises arrive regularly, so it’s best 
to visit the shop's Facebook page often. In 
new digs on the Post Road, the store contin- 
ues to welcome custom work and special or- 
ders, Fine repair work is also available. 
WATCHES: LENOX JEWELERS 
Fairfield, (203) 374-6157 (lenox-jewelers.com) 

Lenox has been in the jewelry biz since 1936 
so it no wonder they're at the top of their 
game, Watches—or “timepieces” as they're 
more genteely referred to on the website—are 
‘a major aspect of that business. Lenox carries 
15 different brands altogether and has one 
of the largest selections of Swiss watches in 
the region, including Cartier, Rolex, Omega, 
Breitling, Baume & Mercier, Raymond Weil, 
Victorinox Swiss Army and others. They also 
offer battery replacement, cleaning, strap re- 
placement, polishing or replacement of crys- 
tals and mechanism repairs. 


BAGELS: AMI'S BAGELS & DELI 
Waterbury, (203) 596-9020 (amisbagels.com) 

We didn’t know it was possible for such 
an unassuming baked good to have a follow- 
ing, but once we tried Amis we understood 
why. Amis promises “love at first bite” on its 
homepage, and you'll be inclined to agree. 
There are 15 bagel flavors in all—includ- 
ing white rye, French toast, blueberry and 
cranberry—and complementary handmade 
spreads, as well as deli necessities. Join the 
customers who visit from all over to pick up 
a dozen of these light, airy and crispy delights. 
BREAD: WAVE HILL BREADS 
Norwalk, (203) 762-9595, (wavehillbreads.com) 

‘This is simply the best bread around—pure, 
unadulterated, wholesome. You'll find it in the 
bread basket at many fine Connecticut restau- 
rants. With stiff, chewy crunch on the outside, 
airy, fresh-baked lightness on the inside, spar- 
ingly salted—this is bread that will enhance 
any meal. It available at Whole Foods, Stop 
& Shop and others, as well as at several farm- 
ers’ markets. In addition to batards, baguettes, 
ciabatta, boules and multi-grain, you can also 
find Wave Hill's croutons and fun chips called 
Just Crust in supermarkets, 

CAKES: MARJOLAINE PASTRY SHOP 
New Haven, (203) 789-8589 
(marjolainepastry.com) 

‘According to the menu, one dessert is named 
after legendary tragic actress Sarah Bernhardt 
because it’s so good “it will move you to tears” 
We don't doubt it. Simply glancing over Marjo- 
laine’s cake list—where descriptions like “rich, 
smooth; “deep, dark? “light” and “feathery” 
abound—will make your mouth water. Tast- 
ing a piece is a whole other story. Chocoholics, 
order the chocolate mousse cake or Velvet, a 
flourless chocolate cake. For a lighter dessert, 
there's strawberry shortcake or lemon chiffon. 
And remember—bring tissues! 

CANDY: LITCHFIELD CANDY CO. 
Litchfield, (860) 567-1500 (ltchfield-candy.com) 

‘Next to a photo of a wallful of candies, the 
Litchfield Candy Co. writes, “It's amazing 
how many sweet childhood memories a sim- 
ple basket can hold” We agree. At this small 
and cozy shop filled with fudge, fancy truf- 
fles, gourmet chocolate and old-fashioned 
candies like Milk Duds, Pez, Baby Ruths— 
not to mention chocolate covered cherries 
and pretzels—you'll have the opportunity to 
remember just how wonderful it all tastes. In 
the self-described “little red building full of 
surprises” pick up a supply of sweets to enjoy 
yourself or give to others. 

CANNOLI: DEL PRETE ITALIAN PASTRY 
Bridgeport, (203) 333-6993 

We'll never stop craving the cannoli from 
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Lou Mezzo’ old-school Italian bakery. Made 
fresh each day, the hand-rolled, deliciously 
crispy shells stuffed with sweetened chocolate 
chip-laden sheep’s-milk ricotta are confec- 
tionary perfection. (Chocolate lovers, choose 
between the chocolate-dipped and chocolate- 
cream—or get both!) You can't go wrong with 
aclassic cannoli, but you may also want to try 
the cannoli cake: layer upon layer of soft can- 
noli shell and that heavenly ricotta filling, cov- 
ered in just-sweet-enough frosting. 
CHEESE: DARIEN CHEESE 
& FINE FOODS 
Darien, (203) 655-4344 (dariencheese.com) 
Expert handling and sourcing of cheese is 
complex matter, one that Ken Skovron with 
his wife, Tori, have perfected over 40 years. 
‘Theirs is a shop that carries over 200 cheeses 
from around the world—1,000 pounds of 
the stuff, its aging safeguarded by constant 
cold temperatures. Old World, tradition- 
ally crafted handmade cheeses are favorites, 
with emphasis on raw-milk varieties known 
for their flavor and health benefits. Skov- 
ron appreciates the unique qualities of each 
cheese—derived, he says, from its own par- 
ticular “terroir” To guarantee satisfaction, he 
has his customers taste every cheese they buy 
before taking it home, 
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ALITTLE IMAGINATION CAKES. 


CHEESECAKE: STOCKBRIDGE’S 
GOURMET CHEESECAKES & CAFE 
Shelton, (203) 924-7853 (sbcheesecakes.com) 

‘After more than 10 years of naming them 
“best? we're still devoted fans of Stockbridge’ 
cheesecakes—maybe that’s because owners 
Brian and Lisa always concoct new ideas 
that keep us coming back. This year, it’s the 
afternoon high teas from 2 to 5 p.m. Tues- 
day through Saturday, a most civilized way 
to partner just a soupcon of the cafés 45 sin- 
fully rich yet not-too-sweet flavors with your 
choice of an extensive menu of loose-leaf 
and whole-leaf pouch teas. (We think a slice 
of citrus or lavender-honey cheesecake goes 
well with a cup of Orange Dulce any time of 
day.) The café also offers breakfast, lunch and 
dinner menus with weekly specials, as well as 
a host of other homemade desserts. 


CHOCOLATE: BRIDGEWATER 
CHOCOLATE 

Brookfield, (203) 775-2286 
(bridgewaterchocolate.com) 

Bridgewater Chocolates tértéls (aka tur- 
tles) are so deliciously seductive the scent 
alone will make you swoon. ‘These confec- 
tions are made from roasted almonds and 
pecans enveloped in caramel then dipped in 
creamy milk or dark chocolate. And there's 
more. Swedish chocolatier Erik Landegren 
and Andrew Blauner turn out 
a variety of sinfully good hand- 
made chocolates at their Brook- 
field factory—trufiles, buttery 
toffee, chocolate bark and choc- 
olate bars, caramels, chocolate- 
covered graham crackers and 
chocolate-glazed ginger, apricot 
and orange peel—all beautifully 
presented in hinged boxes you'll 
want to keep forever. 


CONNECTICUT BEER 
GANDHI-BOT DOUBLE IPA, 
NEW ENGLAND BREWING 
co. 
Woodbridge, (203) 387-2222 
(newenglandbrewing.com) 
Considered a world-class 
brew by beeradvocate.com and 
beer enthusiasts alike, the Gan- 
dhi-Bot Double India Pale Ale 
isa masterful blend of three va- 
rieties of American hops that is 
8.8 percent alcohol by volume 
to boot. New England Brewing 
Co's passion for flavor and qual- 
ity has led them to create a prime 
example of what a DIPA should 
be, as well as an “ideal aid for 
self-purification and the seeking 
of truth and love? Gandhi-Bot 
and the company’s other award- 
winning craft beers are available 


at over 300 bars, restaurants and distributors 
around the state. 

CONNECTICUT WINE: CAYUGA WHITE, 
SUNSET MEADOW VINEYARDS 

Goshen, (860) 201-4654 
(sunsetmeadowvineyards.com) 

‘A visit to Sunset’s fields of bountiful grape- 
vines will leave many an oenophile wishing 
they could bottle the experience and take it 
home. You can't do that, but you can take 
home the delicious fruit of the vine as a sou- 
venir. Start with the multi award-winning 
Cayuga White, a fruity blend with notes of 
melon, grapefruit and peach, perfect with 
appetizers, seafood and poultry. If you cant 
make it to the vineyard to buy a bottle—or 
several—treat yourself to a case from Sunset’s 
online shop. 

COOKIES: HARBORVIEW MARKET 
Bridgeport, (203) 367-7336 
(harborviewmarket.com) 

‘They aren't fancy, but Harborview’s home- 
made cookies—chocolate chip, peanut butter, 
oatmeal raisin—served warm straight off the 
baking sheet and nearly as big as a dessert 
plate, are the ones your mom wishes she could 
bake. Weld like to say that they're the perfect 
followup to the rest of Harborviews menu, 
for instance the healthy spinach salad or spicy 
Cajun grilled chicken wrap. Actually, they're 
an even better argument for dessert as dinner, 
or cookies as their own nutritional food group 
(peanut butter is protein, after all). 
CREATIVE CAKES: 

ALITTLE IMAGINATION CAKES 
Middletown, (860) 365-9544 
(imaginethatcake.com) 

‘The name says it all—the custom cakes from 
this bakery are bursting with imagination. 
Owner and cake artist extraordinaire Hope 
‘Wright takes her clients’ ideas and turns them 
into full-fledged works of (delicious) art. With 
exceptional attention to detail and an unrivaled 
mastery of fondant, she sculpts her confections 
into elaborate, whimsical creations that are 
sure to wow your guests. And, with a mouth- 
watering selection of flavors to choose from, 
they'll satisfy their sweet tooth as well. That is, 
if you can bring yourself to cut a slice. 
CUPCAKES: NORA CUPCAKE CO. 
Middletown, (860) 788-3150 
(noracupcake.com) 

Cupcakes are everywhere these days, so 
finding ones that stand out from the crowd 
is a difficult task. Enter self-proclaimed “anti- 
bakery” NoRa Cupcake Co., whose gourmet 
delights are anything but ordinary. Bored by 
plain chocolate? Try the “Goddess’—choco- 
late cake with fresh raspberries, white choco- 
late mousse and black raspberry buttercream. 
Fancy some fruit? The “Luau,” with pineapple 
mango cake and banana whipped cream, is 
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an excellent choice. Something more adult, 
pethaps? How about the lime zest rum cake 
“Mojito?” NoRa’s bakes at least eight different 
flavors every day, so check the daily menu to 
see what creative concoctions are available. 


DOUGHNUTS: DOTTIE’S DINER 
Woodbury, (203) 263-2516 (dottiesdiner.com) 

People have been known to travel many 
miles to satisfy a craving for Dottie’ dough- 
nuts—Roadfood’s Michael Stern, for one. 
His favorites: the crusty cinnamon standby 
and a gorgeous mouthful enrobed in dense, 
dark chocolate. Dorothy Sperry produces 
up to 500 each day (weekends, it’s more like 
a thousand) in just a few choice varieties: 
plain, powdered-sugar, cinnamon, jelly and 
chocolate-dipped. But, trust us, these are ex- 
traordinary doughnuts, their warm taste and 
crunch memorable. If there are any left at 
end of day, tomorrow they'll be donut bread 
pudding! (Gotta go back.) 

GELATO: GELATO GIULIANA 
New Haven, (203) 772-0607 
{gelatogiuliana.com) 

“They say that once you've had gelato from 
Italy, you crave it forever. Lucky for us, there's 
Gelato Giuliana, an artisanal gelato that 
transports you there with the first dreamy 
taste. Giuliana Maravelle began making her 
own gelato in 2004 to serve at her first café 
in New Haven because she couldn't find any 
as good as what she grew up eating in Italy, 
where the gelato came in a dozen flavors and 
the same customers would come in every day 
for it. Today, her gelato is available in more 
than 50 flavors and is sold in five states. 
GLUTEN-FREE SWEETS (BAKERY) 
SWOON 
Ridgefield, (203) 438-4326 
{swoonglutenfree.com) 

Heres a way to go gluten-free and like it: 
Visit Swoon and sample their creations. This 
shop makes cookies, cupcakes, mini cakes 
and a large variety of special celebration 
cakes in flavors like chocolate with espresso 
frosting and vanilla filled with house-made 
lemon curd. In addition to being gluten-free, 
many of these treats are vegan, and there are 
dairy-free options, too. ‘The dedicated bake- 
shop is nut-free as well, so no allergic guest 
will have to forego dessert here. And they've 
recently added GF pizza dough—great for so 
many recipes with a bread base. 
GLUTEN-FREE SWEETS (CHOCO- 
LATES): DIVINE TREASURES 
Manchester, (860) 643-2552 (dtchocolates.com) 

It’s what's NOT in the chocolates at Divine 
‘Treasures that makes them spectacular: no 
refined sugars, no corn syrup, no trans fats 
and no cholesterol. What's left is just the fin- 
est organic European chocolate with select 
ingredients (also organic) from local ven- 
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dors. Vegan, gluten- and dairy-free, these 
lovely morsels—animal figurines, barks, 
caramels, truffles and layered treats—are as 
tasty as their conventional counterparts. The 
shop's treasures come in assortments of 8, 12 
or 24, and several variations at holidays. The 
store also produces a gluten-free ice cream 
called Soft Serve, that comes in sugar-free 
versions, too. 
HEALTHY FOODS: 
NEW MORNING MARKET 
Woodbury, (203) 263-4868 (newmorn.com) 
Calling this place a market doesn't quite do 
it justice. Yes, it offers a wide range of natu- 
ral foods and homeopathic items, but it also 
sponsors classes and wellness events. Stop in 
for groceries and stay for smoothies, a snack or 
awhole meal. Events at the store include yoga, 
lectures, family classes, coaching groups. Most 
are free; you just have to register in advance. 
PIE: AMERICAN PIE CO. 
Sherman, (860) 350-0662 
(americanpiecompany.com) 
‘Two businesses in one (restaurant and 
bakery), American Pie got its original inspi- 
ration, in part, from owner Audrey Day's pie 


recipes—some learned from her grandmother, 
others from a German baker she employed 
when she opened the place 20 years ago. Ev- 
erything’s made from scratch and baked daily, 
from the fruit pies (mostly seasonal) to clas- 
sics like chocolate cream, coconut custard and 
pecan—20 flavors in all. Apple crumb is the 
favorite of locals and the New York visitors 
who double Sherman's population during the 
summer months (thanks to the town’s proxim- 
ity to Lake Candlewood), but sweets aren't the 
only thing Day’s got in her favor: Her chicken 
potpies are carried at Stew Leonard’s. 
SODA: FOXON PARK 
East Haven, (203) 467-7874 (foxonpark.com) 
For over 90 years Foxon Park Beverages 
has been family-owned and -operated, pro- 
viding soda lovers the highest quality soft 
drinks available. Foxon's 17 flavors cover 
both classics like Kola and Cream, and signa- 
ture blends such as Gassosa and Iron Brew. 
‘They can be found in restaurants as far away 
as Florida and California. Fans can enjoy a 
Foxon soda anytime—on the website you can 
have them delivered to your front door. Ev- 
eryone knows everything tastes better out of 
a long-neck glass bottle. 


ORA CANES 


TRUFFLES: CAROL MONNERAT 
ARTISAN TRUFFLES 
Branford, (203) 444-5253 (carolmonnerat.com) 
Handcrafted of pure Belgian chocolate in 
small batches, and available in flavors like 
bourbon-pecan (dipped in dark chocolate 
and rolled in cocoa powder), Espresso Jolt 
(said “jolt” comes from dark rum) and ma- 
ple-walnut (the maple syrup is surprisingly 
heady, too), Monnerat’s truffles make ideal 
wedding and party favors, as well as a su- 
perior indulgence any old day. You can find 
them at the Coventry Farmers’ Market and 
‘The Cooking Co. in Killingworth and Had- 
dam, among other locations, or order them 
from the website. 
WINE SHOP: MT. CARMEL WINE & 
SPIRITS CO. 
Hamden, (203) 281-0800 (mtcarmelwine.com) 
Mt. Carmel Wine & Spirits Co. (serving 
Connecticut since the repeal of Prohibition!) 
has gained a reputation for sourcing rare and 
specialty wines. Ben and Bob Fein are ex- 
perts at finding great regional wines at supe- 
rior value. Many are imported directly from 
France, and savings can exceed 30 percent 
when compared to similar-quality bottles 
sold elsewhere. Rare finds include Bordeaux, 
red and white Burgundy, Rhone and Port, all 


chosen by tasting in-house or at the vineyard 
source, The inventory also includes hard-to- 
locate older vintages. 


ETC 





ART GALLERY: ART ESSEX GALLERY 
Essex, (860) 581-8553 artessexgallery.com 
Art is in the eye of the beholder, which is 
why Art Essex Gallery's unique collection of 
paintings, photography, sculpture, ceramics 
and more makes it the perfect place to find 
the piece you're looking for. A mix of Con- 
necticut artists and national talents, work- 
ing in various styles and media, is on display 
in the 5,000-square-foot gallery space, with 
special exhibitions taking place throughout 
the year. Go ahead and take a look. The art- 
ist you support today may just be tomorrow's 
next big thing. 
BABY THINGS: REIBMAN‘S 
Torrington, (860) 489-3139 (reibmans.com) 
Having served the Northwest Corner for 
more than 50 years, Reibman’s prides itself 
on offering the best of everything for chil- 
dren up to 4 years of age: furniture (includ- 
ing handsome Muniré cribs and dressers), 
toys (especially those that promote coordi- 
nation—such as the durable ride-on Rody 
Horse—and school readiness, like Mattel’s 


New Haven 
Advocate 





New Haven 
Register 


Apparently 


The Secret Is Out 
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eekins 


kennedyandperkins.com 
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For more information, see page 106 | SEPTEMBER 2013 CONNECTICUT 73 | 


\ 


BARTLETT. 


BECAUSE 
FULL, HEALTHY 
TREES MAKE 
FOR FULL, 
HEALTHY 
LIVES. 


‘The trees and shrubs that shade 
us and grow along with us are 
valuable assets that deserve care 
and protection. For over 100 years, 
we've led both the science and 
services that make your landscape 
thrive. No matter the size or scope 
of your tree and shrub care needs, 
our experts provide you with a 
rare mix of local service, global 
resources and innovative practices. 
Trees add so much value to our 
lives. And Bartlett adds even more 
value to your,trees. 


TREE EXPERTS 


For the life of your treés. 


PRUNING FERTILIZATION REMOVAL 
PEST & DISEASE MANAGEMENT 


CALL 877 BARTLETT 877.227.8538 
OR VISIT BARTLETT.COM 
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See ’n Say), books and clothing (check out 
the adorable outfits from Mud Pie and An- 
gel Dear). Environmentally safe products are 
a specialty, from phthalate-free bath toys to 
“Greenguard”-certified Young America fur- 
niture. Such designations make Reibman's 
just as much a store for thoughtful parents 
as babies—your toddlers may not grasp the 
“healthy” concept, but they'll look stylish 
and have fun. 


BIKE SHOP: WORLD FAMOUS 
ZANE'S CYCLES 

Branford, (203) 488-3244, and Fairfield, 

(203) 256-8735 (zanes.com) 

In an industry where it’s hard to stand 
out, Zanes is a bona-fide Cinderella story. 
Founded by Christopher J. Zane in 1981, 
when he was just 16, it has grown from a 
local bicycle and hobby shop to one of the 
largest distributors of bicycles in the United 
States. Along the way the shop has been 
written up in Fortune magazine and the 
Harvard Business Review, and gained a rep- 
utation for being both tough on competitors 
and a consumer's dream by offering certain 
items at dealer's cost and lifetime guarantees 
on its equipment. Whether you're a hobby- 
ist or training for the Tour de France, Zane’s 
hhas got your back. 

CONSIGNMENT SHOP: DLC 
Westport, (203) 255-9099 

“Anyone who says money can't buy hap- 
piness doesn't know where to shop” So says 
Mary O'Toole, owner of Designer Label 
Consignment. She offers only the best “gen- 
tly-used” items in impeccable condition— 
pants, skirts, tops, dresses and accessories 
with labels like Gucci, Prada, Tory Burch, 
J. Crew, Vince and Theory—at a fraction of 
the original price. Another thing that makes 
DLC “Best” is the roomful of menswear, a 


OUR GREEN HOUSE 


rarity at consignment shops. If the stars are 
in alignment, you may score a Brioni over- 
coat, a Burberry trench and a Polo ski jacket 
all in one visit as a guy we know did. 


CRAFTS GALLERY: 
ARTISAN’S MARKETPLACE 

Plainville, (860) 747-4121 
{artisansmarketplacect.com) 

Galleries come and go, but over the last 
30-plus years none has showcased fine 
American crafts as exquisitely as Artisan’s. 
Housed in a charming Victorian designed 
and built by shop-owner Martha Couture’s 
husband, Jim, the shop offers handmade cre- 
ations by more than 400 artisans, including 
home and garden accessories both whimsi- 
cal and functional (from clocks and lamps 
to bird houses and blown-glass humming- 
bird feeders), decorative pottery that’s safe 
in oven and dishwasher, an ever-changing 
selection of jewelry and personalized gifts in 
all media (stone, wood, glass and ceramics). 
Bridal registry and special-order services are 
available. 


ECO-GOODS: OUR GREEN HOUSE 
Newtown, (203) 270-3797 
{ourgreenhouse.com) 

Pam Davis has been devotedly sourcing 
‘green’ products for Our Green House since 
2003. ‘The shop features a vast line of baby 
items, including the sweetest—and safest— 
organic clothing, beautiful bedding, home 
accents, jewelry and accessories and caution- 
care formulas. Go in, and you'll get an eco- 
education with your purchase. Be sure to call 
ahead to check the hours, for they vary dur- 
ing the week. New items are constantly being 
added on the website, making it easy to find 
and order inspiring gifts. 








ome 


EYEWARE: OPTICARE 
Multiple locations (opticarepe.com) 

Your eyes are precious . . . so you want to 
trust the optical specialist you see, whether 
you're in for serious progressive lenses or 
just a pair of cool shades. Your trust is well 
placed at OptiCare Eye Health and Vision 
Center in Waterbury (or any of its 17 other 
Connecticut locations). With skilled oph- 
thalmologists, optometrists and opticians 
on-site, there’ always an expert available to 
answer your questions and handle all your 
vision needs. 


FARMERS’ MARKET: COVENTRY 
REGIONAL FARMERS’ MARKET 
Coventry, (860) 742-1419 
{coventryfarmersmarket.com) 

Held at the Nathan Hale Homestead on 
Sundays, the farmers’ market in Coventry 
is a veritable festival, featuring everything 
from wagon rides and popping corn to live 
entertainment. This is Connecticut's larg- 
est and most diverse farmers’ market. It at- 
tracts the best in organic, heirloom, ethnic 
and gourmet varieties of fruits and vegeta- 
bles, as well as other specialty foods—farm- 
stead cheeses, smoked bacon, rustic breads, 
maple syrup, handmade fudge and more. 
Artisanal items include beeswax candles, 
handcrafted beadwork and stoneware. Kids 
can even pet the goats; well-behaved dogs 
are welcome, too. 

HOME DECOR: FAIRHAVEN FURNITURE 
New Haven, (203) 776-3099 
(fairhaven-furniture.com) 

If you're looking for unusual, distinctive, 
one-of-a-kind furniture, Fairhaven is where 
it’s at. There's nothing ordinary at this al- 
ternative home store. Owner and furniture 
designer Kerry Triffin calls it “a sanctuary 
where visitors discover the fresh smell and 
smooth touch of furniture made from cher- 
ry, walnut, maple, ash and mahogany” Three 
levels are stocked with artisan-designed 
beds, tables, sofas and chairs as well as eye- 
catching lamps and rugs from more than 
150 suppliers. Elizabeth Orsini (Triffin's wife 
and partner) considers herself a personal 
shopper for her customers as she hunts for 
accessories and gifts that will appeal to their 
unique sensibilities. 

MUSEUM GIFT SHOP: WADSWORTH 
ATHENEUM 
Hartford, (860) 278-2670 (wadsworthshop.org) 

We love museum shops almost as much 
as the museums that house them. And when 
we visit the largest art museum in the state, 
the Wadsworth Atheneum in downtown 
Hartford, we almost always shop till we drop. 
Exhibition catalogs, books and prints keep 
the museum experience fresh in our minds, 
while the jewelry, accessories, toys, paper 
goods, home decor and “made in Connecti- 


DISCOVER THE CHARM of Early New England Homes 


www.EarlyNewEng¢ 


landHomesicom 


‘Voted Best in Estate and Antique Jewelry » 2006, 2007, 2008, 2009, 2010, 2011, 2012, 2013 










Or 1750s style cape home 
building system boasts beautiful 
timbered ceilings, a center chimney, 
wide board floors and custom, 
handmade features in the convenience 


and efficiency of a new home 


Our model is open: 
Mon-Fri 8-4:30, Sat 9-3 






‘by country carpente 


26 West Street 
Bolton, Connecticut / 860.643.1148 


i 


THOUSANDS OF VINTAGE PIECES 





“Peter stands behind what he sells and services!” 


Peter Suchy Jewelers 


Estate and Antique Jewelry 


For more information, see page 106 


———— 
: 


1137 High Ridge Road + Stamford, CT + 203.327.0024 » www.PeterSuchyJewelers.com 
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3 60Y of “I wish we had 
done this a lot sooner!” 


Surround yourself with all the comforts, care and confidence you've always wanted at 
Masonicare at Ashlar Village. We're a vibrant senior living community in Wallingford, 
offering a full spectrum of services — from independent and assisted living to a 
seamless continuum of acclaimed healthcare and skilled nursing. Discover 360° of 
gracious and active senior living for yourself with a no-pressure, personal tour. 


Just call us toll-free at 800-382-2244, 

or visit us online at www.ashlarvillage.org F 

,, Masonicare 

at Ashlar Village 


For more information, see page 106 





cut” items keep us coming back for more. 
‘Theres a present here for everyone on your 
list. We like to think of it as gifting for a cause 
(even when the gift is for us). 





Woodbridge, (203) 387-8704, and 
Brookfield, (203) 775-1065 
(woodbridgerunningcompany.com) 

‘Whether you're attempting your first mile 
or training for your umpteenth marathon, 
Woodbridge Running Co. can help. Owner 
Chris Dickerson opened his store in 1999, 
the first specialty running shop in the area. 
Staff members, all runners themselves, have 
expertise and passion to spare and are ready 
to assist with shopping and share running 
advice. ‘The shops carry major brand shoes, 
apparel and accessories at competitive prices. 
Time and again, for the service and selection, 
customers come running back. 

Wethersfield, (860) 563-2244 
{alpinehausct.com) 

‘This premium mountain shop has few 
rivals when it comes to ski and snowboard 
gear. With its emphasis on product selection, 
expertise and customer service, it's no sur- 
prise Alpine Haus has been distinguished as 





> tnvestment, tt, credit 
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a Gold Medal ski shop by Ski magazine. Be 
sure to get the right gear from Connecticut's 
ski and snowboard gurus before you hit the 
slopes this winter. 


ONERY 








Southbury, (203) 217-8737 
(respondifyouplease.com) 

Heather Rodgers describes herself as a “ty- 
pographic perfectionist” obsessed with paper 
and its endless design possibilities. Visit her 
new shop and you'll find fabulous custom- 
ized invitations, cards, announcements and 
party favors sparkling with imagination. 
Heather strives to make every product a dis- 
tinct, personalized message from the sender. 
She will work within a client's time frame, 
doing sit-down consultations off-hours when 
or if necessary. The Southbury store is also 
filled with interesting boutique items, props 
and presentations. 





Sree) (860) 658+ 5783 
(neckerstoyland.com) 

Do the kids in your life love imaginary 
play? Social? Constructive? Games with 
rules? ‘The kind requiring serious small mo- 
tor skills? No matter; Necker’s Toyland will 
put them over the moon. There are transpor- 


TEAM 





tation toys (cars, tractors and buses, oh my!), 
dolls, learning toys, musical instruments, 
puzzles and games, toys to inspire dramatic 
play, scientific investigation, arts and crafts, 
outdoor play—and books, lots of books. 
Necker’s prides itself on not stocking the usu- 
al mass-produced items and “mind-numbing 
electronic games” They do sell some pretty 
cool retro playthings and are known for of- 
fering a wide array of toys made in America. 


DDING TRY: 








Bridgeport (uponourstar.com) 

Engaged couples with big dreams—and 
little need for crystal, china and linens, it 
would seem—have the most to gain from 
this registry. Here, they can design a wish 
list that will allow guests to contribute to- 
ward their most fervent desire: a honeymoon 
abroad (everything from the plane fares to 
the cost of Champagne for two), a first house 
(shutters to roof), a cool car (fender by fend- 
er) or even a university degree (don't forget 
the student-activities fee). Its user-friendly 
to the max and, best of all, your good bud- 
dies don't have to waste time, gas money or 
energy worrying about whether you really 
wanted the food processor more than the 
vacuum cleaner. = 


Webster 
Private Bank 


ORK 


One expert uniting many 


At Webster Private Bank, we align our 
resources with your personal needs. 

Led by a dedicated banker, our team 

of professionals will help you navigate 
today's complicated financial environment. 
Together, we will develop a plan to achieve 
the prosperous future you envision. 

To learn more, contact Chip Olson 

at 860.692.1633. 


NA Webster 
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800 S. Colony Rd (Rt 5) 
Wallingford, CT 06492 
(203) 294-9000 
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600 Straits Turnpike, Rt 63 
Watertown, CT 06795 

Exit 17 off of I-84 (860) 274-8846 
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Crane A 


Open 7 days a week 





SilvermansFarm.com 


Fresh Baked Pies 


Florist and Greenhouse 








S tale 
5 Acres of Animals! 
Buffalo, sheep, emu, llama, long horned cattle and more... 


Jams and Jellies 
Local Honey 


. " Your Own! 
aii Now Picking 
SW 


& 


Country Gifts 
Birthday Parties 








‘SPECIAL ADVERTISING SECTION 


VOTED BEST (regional) 
NEIGHBORHOOD RESTAURANT 4 
2011, 2012, 2013 


RESTAURANT & PUB 


MILFORD CONNECTICUT 
Lunch: 11:30 AM - 2:30 PM 
Dinner: 5:00 PM - 9:30 PM 


Open Mon. - Thurs. 
10:00 AM - 1:00 AM 

Fri, & Sat. ‘AM - 2:00 AM 
‘Sunday 11:00 AM - 1:00 AM 


16 New Haven Ave. 
Milford, CT 


_._203.877.SEAS 
bar 














Marketplace 
VOTED BEST CRAFTS GALLERY 


Artisan’s Marketplace, a destination to fine American craft, 
represents America’s most talented craft artists. Stories 
abound in our collections, each finished piece is a work of art 
telling ite own tale. Jewelry, pottery, glass, wood, and the 
unique, selected with 33 years of experience, 
bring the spirit of hand made in America to Connecticut. 





Join us Columbus Day, Monday October 14 
HOLIDAY SHOWCASE 
a special event to preview our 34th holiday collection 


120 East St., Route 10 
Plainville, CT © 860.747.4121 
www.artisansmarketplacect.com 















Paris? New York? 
iN Coy BY-Va(=ya1) 


Whether you are looking 
for casual chic, business 
attire, attending a White 
House dinner, or walking 
down the red carpet. 


For an incredible 
selection of clothing 
& accessories 

in sizes 2-24, 


Helen Ainson: 
has it all! 


Dress by 
Alberto Makai 


Helen Ainson 


DARIEN 
78 POST ROAD 203.655.9841 
HelenAinson.com SIZES 2-24 








North * South * East * West _ 


Zea 


Shopping 
at 





owerbird 


—— Home of Impulsive Necessities» — 


Old Lyme Marketplace, Old Lyme, CT 
860.434.3562 www.thebowerbird.com 


The 
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THE CHELSEA 

















LECTED: 
EST MARTINI 


( Try Our Full 
\ 
Selection of Delicitus 


Specialty Cocktails — 






Others come and go. 


BEST BBQ 


16 years in a row! 


FEATURING AMERICA'S FAVORITE COUNTRY FOOD 


DINING * TAKE-OUT * CATERING 
31 Danbury Rd, New Milford, CT 06776 (860) 355-4111 + 


facebook 
thecookhouse.com 








Voted Best * 
Gilt Store in 
_ Connecticut . 


Design Forum is Connecticut's 
most innovative and trend 
setting craft gallery/ gift store 













“neal 

Bach piece of jewelry ie hand picked with 

thote shan one hundred contemporary 
Jewelry atist 


hhas an exceptional 
collection of sits 
for everyone and 
every occasion. You wil 
certainly {nd more than 
{you are looking for. 







‘Come visit us in the beautiful and quaint town 
4 of Farmington, next to the Fasmingon River. 
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BEFORE 


' 


3k coolsculpting’ 
CoolSculpting® is a revolutionary non-surgical contouring 


treatment that freezes stubborn fat, No needles, no diet, no 
surgery and most importantly, no downtime. 


AFTER 





o MD, FACS 


ESANA 





DEBORAH PAN, MD, LLC & JAVIER DAVILA, MD, LLC 
BOARD-CERTIFIED PLASTIC SURGEONS 
1 AUDUBON STREET, SUITE 201, NEW HAVEN 
203,562.7662 


ESANAMEDSPA.COM 

















VOTED BEST VINEYARD 


The Jones Winery is one of the 





°s premier wineries, 
With an experienced 6th generation farmer working the land, 
the wines truly reflect the best of Connecticut’s agricultural bounty. 





Experience the Connecticut difference as you enjoy wines in a 
beautiful tasting room located within our historic barn, 


“Be Good to the Land and the Land will Be Good to You.” 
JONES WINERY 
606 Walnut Tree Hill Rd * Shelton, CT 


203.929.8425 * jonesfamilyfarms.com 








SPECIAL ADVERTISING SECTION 


13 








Voted Best 
Women’s 
Clothing 
trendy 














Jewelers 
Since 1986 


2379 Black Rock Turnpike 
Fairfield + 203.374.6157 
lenox-jewelers.com 
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Thank You for Voting Us 


#1 in Estate Jewelry Saxon— Kent 





Come in for a personalized 


BEST ita Bat fitting by our professionally 
conecricu> ff eawecnicue fl comezre : 
ney od ets 


We have the largest selection of bras 
in Connecticut from 30AA to 56N 


Peter Suchy Jewelers 
Specializing in Estate and Antique Jewelry Gee Fesee Ther ages Accerar set 


| Bridal « Curvy Girls « Shapewear 
Thank you to our customers for your continuted loyalty. 


We appreciate your business and are honored to receive 
this award eight times in a row. We will continue to 
provide the best service, offer the highest quality products 
and conduct our business with the high level of integrity in 


which we have built our reputation. My dedication to » ‘Mon-Tue-Wed-Fri: 10 - 5:30 
‘Thu: 10-7 and Sat: 10-4 


‘Nursing « Loungewear & Sleepwear 
‘Swim + Post Breast Surgery 
Wigs 


quality, value and service is everything to me 


celensacey. 185 Boston Post Road 
: Orange, CT 
1137 High Ridge Road ¢ Stamford, CT 203-795-3682 


203.327.0024 # www.PeterSuchyJewelers.com wwwesaxonkent.com 





Now for iPad®! 


tinlor take out af 
Take the Best of Connecticut with you wherever you go 


New Morning Market 


We Are Honored To Have Been Chosen Link to winners’ websites, find directio 


BEST HEALTHY FOODS 2013! view photo galleries and weigh in on who you 


A Heartfelt Thank You From 
CT’s Oldest Independently Owned Natural & Organic Market! 


St. North, 8 


think is the best in the state 


of CT" on the App Stor 
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BEST COMMUNITY THEATER 
2002-2008, 2010-2013 


1 Plank Road « Historic Hamilton Park Pavilion 
Waterbury CT 
203-757-4676 


www.sevenangelstheatre.org 


BEST CRAFTS GALLERY 2013 


(is $ 
ize 
Alarketplace 


120 East St., Route 10 Plainville, CT 
860-747-4121 
wwwartisansmarketplacect.com 


BEST LOBSTER ROLL 2013 
NaS 
ih FT Cor, 


A great place to gather with friends and family with views 
of downtown New London and the marinas 
(including our own) on Shaw's Cove. 


80 Hamilton St. | New London, CT 
860-439-1741 


‘www.captscotts.com 


BEST PIE 2013 


The a 
American 


Pie Company, Inc. 


A Bakery & Restaurant 
SERVING BREAKFAST, LUNCH AND DINNER 
Homemade pies with crust made from scratch 
8 inch and 10 inch pies available — 20 different varieties! 
29 Route 37 Center + Junction of routes 37 and 39 


Sherman, CT + 860.350.0662 
‘www.americanpiecompany.com 


BEST ICE CREAM 2013 (regional) 


‘New Haven, CT nden, CT Branford, CT 
280 York Street 2100 Dixwell Ave.,#15 1016 Main Street 
(203) 776-7744 (203) 287-7566 (203) 481-5558. 


Guilford, CT Madison, CT 
942 Boston Post Rd, 724 Boston Post Rd, 
(203) 458-3040 (203) 245-1113 


wwwaashleysicecream.net 


BEST HAPPY HOUR 2013 


CHRISTOPHER MARTINS 


the restaurant 


860 State St. | New Haven, CT 
203-776-8835 


‘www.christophermartins.com 
















BEST BBQ 2013 (regional) 
OTHERS COME AND GO. 
BEST BBQ 16 YEARS IN A ROW! 


MOKED BBQ & COMFORT FOOD 
“DINING - TAKE-OUT - CATERING 


31 Danbury Rd. « New Milford, CT _ 
860-355-4111 
www:thecookhouse.com 












BEST GIFTS 2011-2012-2013 iba 


Fine Gifts « Jewelry » Distinctive Gitt Baskets 
Proud supporters of 
American Craft since 1994 


1115 South Main Street 
Cheshire, CT + 203-250-1165 


www.elegantouchfinegifts.net 


BEST GELATO 2007-2011, 2013 


Geato Gruuana 


Htallan Tradition Made In the USA 


240 Sargent Drive 
New Haven, CT | 203-772-0607 
wwwgelatogiuliana.com 














BEST PET BOUTIQUE 2013 (regional 


” S 
Manat cans. 8 









Offering natural solutions for your dogs’ and cats’ needs 
for over 35 years. 


M-F 9:30-6PM, Sat, 9:30-5PM, Sun, 12:00-4PM. 









606 Post Rd. East » Westport » 203-222-7173 
wwwearthanimal.com 


BEST ART GALLERY 2013 


TART ESSEX 
GALLERY 


ARTESSEX.COM 


5,000 square feet of original paintings, sculpture, 

photography and artisan ceramics & jewelry in the heart 

of beautiful Essex. Featuring work of Jacques Pépin and 
nationally renowned artists. 


10 Main Street | Essex, CT | 860.581.8553 
wwwartessexgallery.com 


BEST TEQUILA BAR 2013 


Coming to Fairfield Fall 2013 
“Let us be your tequila stor’ 


271 Crown St. | New Haven, CT | 203-777-7700 
‘www.geronimobarandgrill.com 





NEW HAVENS CT 


(203) 770% 7906 


‘www.johnnysalamis.com 


BEST ART SUPPLIES 2013 


Hull's 


UNIVERSITY 
Art Supply & Framing 
Tools for the Imagination Since 1947 
Everything forthe Amateur or Pro Atist 
Kid's Ar, Craft and School Project Supplies 
Gifts and Art Novelties you won't find anywhere else 
Extensive Selection of Architectural Model Building Supplies 
Ready-Made Frames and Custom Framing 
Cards, Posters, Journals and Planners 


1144 Chapel St. | NewHaven,CT Open 7 Days 
203.865.4855 HullsNewHaven.com 





BEST GIFTS 2013 (regional) 


DESIGN STORE 


Great Gifts. Timeless Design. Priced for Today. 


29 Whitfield Street on the Guilford Green 
203.453.0202 


www.mixdesignstore.com 












Whether it's great food, good fun or both, you're 
sure to have a memorable experience. 


Full Bar + Eat In or Take Out + Catering Available 


12 Ray Palmer Road | Moodus, CT | 860.873.1234 
wwwhilltopbbqsteakhouse.com 


BEST VEGGIE BURGER 2013 


168 Main Street | Norwalk, CT | 203-846-9240 


‘wwwilimerestaurant.com 


BEST RETAIL WINE SELECTION 
2001-2007, 2009, 2011-2013 


Mt.Carmel 


WiNe® Spirits Co. 


WINE MERCHANTS SINCE 1934 


Great Wines, Great Prices 
Join our email list for sales, dinners, tastings and events 


2977 Whitney Avenue, Hamden, CT « 203.281.0800 
‘www.mtcarmelwine.com 


BEST PET BOUTIQUE 2013 (regional) 


** The Natural & 
Organic Pet, LLC 


Products are chosen for their holistic approach to pet health. 
Natural dog and cat food, raw and freeze-dried food, and treats. 


HERBAL AND HOMEOPATHIC REMEDIES * VITAMINS * SUPPLEMENTS, 
NATURAL FLEA AND TICK TREATMENTS * SHAMPOO ® AND MUCH MORE.. 


Wondering what products would be best for your pet? 
Schedule a Holistic Consultation. 


Together, let's keep them well. 


572 Middlebury Road | Middlebury, CT | 203.598.7387 
www.thenaturalandorganicpet.com 


BEST CUPCAKES 2013 


Artistic, elaborately decorated cupcakes 
with an emphasis on non-traditional recipes 


700 Main Street | Middletown, CT 


860-788-3150 
www.noracupcake.com 


BEST EYEWEAR 2013 


(iijesiCare 


18 Statewide Locations 


800-CALL-EYE 


www.opticarepe.com 


BEST GIFT SHOP 2012-2013 (regional) 


41 Oak Tree Rd. | Southbury, CT | 203-264-7333 


www.newburyplace.com 


BEST CHILDREN’S THEATER 2013 


128 Washington Street | Middletown, CT 
860.347.6143 


www.oddfellows.org 


Enter as strangers, 
leave as friends! 


‘Tuesday - Saturday, Breakfast & Lunch Jam - 2pm, 
Sunday (Breakfast Service Only) Tam ~ \pm. 


95 Maple St. | Bristol, CT 
860-584-1841 





BEST PIZZA 1998-2002, 2006, 2009-2013 (regional) BEST BAR 2013 (regional) 


THE ORIGINAL 


FRANK PEPE 


PIZZERIA NAPOLETANA 


EST.1925 


‘New Haven, CT Fairfield, CT. 
(203) 865-5762. (203) 333-7373 


; 2 REDDING 
seeny | Bat cr REDDING 


SS (914) 961-8284 (203) 790-7373 


‘www.pepespizza.com 406 Redding Road | Redding, CT | 203-938-3388, 


(Rae 
Coming to West Harford this Fall 2013! 860-236-7373 www.reddingroadhouse.com 


BEST STATIONERY 2013 BEST ANTIQUES RESTORATION 2013 


Ff, ) RICHARD OLLER LTD 
2 : 
Respond CZ you please Restoration of Decorative 4 


Invitations, Announcements, Favors & Gifts for all of lifes celebrations. 
Bridal, Baby, Party, Bar & Bat Mitzvah, Personalized Stationery & Stamps 


Respond If You Please will ‘make your event the talk ofthe town’. 
Open: Tues., Wed., Thurs, 10-2, Sat. 11-3, and by appointment 
134 Main Street South, Bennett Square, Suite 68F 583 Pacific Street | Stamford, CT 
203.817.0432 


Southbury, CT + 203.217.8737 
www.respondifyouplease.com www.richardmolleritd.com 





BEST GIFT SHOP 2013 (regional) 






Offering handmade items from local and regional artisans 
680 Main Street | Middletown, CT | 860-704-0607 

‘Corner of Main and Rapallo 

‘www.tesorouniquegifts.com 






WHERE THE FOOD IS GOOD AND THE PRICE IS RIGHT! 
34 Main St. + East Haven + 203.468.6887 

Exit 51 off I-95 North, 3 lights « Open 24 hrs./7 days 

‘www.twinpinesdiner.com 










BEST DOG BOARDING 2013 (regional) 


ybercog 


Dog Playeare and Hotel 


635 New Park Avenue | West Hartford, CT 
860.236.UBER (8237) 


wwwamyuberdog.com 


BEST BREAD 2013 


WAVE 


HILL 
BREADS 


AN ARTISAN MICRO-BAKERY 


Find our breads at fine stores and farmers’ markets 
listed on our website. 


30 High Street, Norwalk, CT + 203.762.9595 
www.wavehillbreads.com 


BEST MUSEUM: CULTURAL 2013 
MASHANTUCKET 


PEQUOT 
sae MUSEUM 


ep & RESEARCH CENTER 


Open Wed.-Sat. 9 am-5 pm, last admission at 4 pm 


110 Pequot Trail « Mashantucket,CT Follow uson 
800-411-9671 « I-95, Exit 92 | 
‘www.pequotmuseum.org 5 


BEST DANCE CLASSES 2013 


6 
JUMP & JIVE 


424 Main St., Middletown, CT 
860.347.6971 x37 
www.vinniesjumpandjive.com 


BEST PIZZA 2013 (regional) 


Enjoy the freshest pizza this side of Napoli! 


1929 E, Main St., Torrington, CT + 860-618-0875 
wwwpizzeria-marzano.com 


An enchanting 19th century country inn overlooking 
Lake Waramaug in Connecticut's Litchfield hills 


For dining or lodging reservations call 
860.868.7295 


22 Hopkins Road, Warren, CT 
www.thehopkinsinn.com 








1835 Amity Road, Woodbridge, CT 06525 
www.crestautomall.com 203-389-7100 





The Refreshingly New Lincoln MKZ i} 
y 







Standard features include: 
Lincoln Drive Control 

Premium Heated Leather Seating 
Sync Bluetooth 
Push Button Shift 


CREST LINCOLN 


185 Amity Road, Woodbridge, CT 06525 
www.crestwoodbridge.com 203-389-7100 















MAKE YOUR DREAM KITCHEN 
A REALITY 


Omega kitchens begin with beautiful, hand- 
selected, hardwoods, with top-ofthe line hard- 
ware, and hand applied techniques. Furniture 
quality cabinets that are customized to make 
your dream kitchen come true. 


Our Omega designer offers superior cabinet 
knowledge and expertise. Our commitment is 
to allow your personal taste to shine through! 


Visit our kitchen showroom today! 












WHITE'S PLUMBING SUPPLIES, INC. 





582 Boston Post Road * West Haven, CT 
203-934-9258 * 800-231-6114 # whitesplumbing.com 
Hours: M, Tu, W, F: 8-6, Th: 8-8 * Sat: 8-5 * Sun: Closed 











The Connecticut Bride® 
Is now on 


C 
205 Boston Post Road » Orange, CT 06477 a ae, 
203-799-2437 « toll free 800-722-3828 «fax 203-795-3948 ActiveYards 


info@orangefence.com  www.orangefence.com 


pinterest.com/thectbride 














It Is Art. It Is Light. 


It is Made in the USA. 


Hand-Forged 
{ Lighting 
Shop Connecticut Lighting Centers for New England’s \ JADE IN 


MADE 
largest selection of lighting, fans, decorative hardware, VERMONT! 
home accents and more! Let our CERTIFIED LIGHTING 
SPECIALISTS help you create the perfect lighting design. 


HUBBARDTON FORGE" b | 
——— 7 r 


Hand-forged, adjustable 6 light pendant 


‘Authorized 


Hubbardton STORATION ‘mumyftcon 


Forge Gallery ‘toning Center 
Dealer 


o§ & @e : 


HARTFORD 860-249-7631 Open 7 Days and 5 Nights 
160 BRAINARD RD (91+ EXIT 27) 


Take Advantage of 
| SOUTHINGTON 860-621-7595 6 Months, No Interest 
‘www.CTlighting.com RT-10WAL-MARTPLAZA (-84> EXT 32) | -wowruuer moras wore noms 


<Gateway The New York Times ranked Gateway Community College among Connecticut's 


Reni Community College TOP FIVE public colleges & universities for incoming freshmen. 


See what’s in it for you 


Gateway Community College’s new campus in downtown New Haven 
is a LEED® Gold certified building that features state-of-the-art 
classrooms, technology, equipment and laboratories. We offer more 
than 100 accredited, affordable and transferable programs in many 
high demand fields. 


GatewayCT.edu = & cszcee"” 


For more information, see page 108 


















IT’S ACINCH 
Take a twirl or two in this 
color block dress with 
stretch-jersey top and 
ponte knit skirt. $190, at 
Flirt, Hamden, 203/287- 
0092, flirtboutiquect.com. 





TABLE ART 
The “Papers” lamp by Ugone 

& Thomas with large bouillotte 
shade and pewter finial makes 
agreat accent piece. $399, 

at The Bowerbird, Old Lyme, 
860/434-3562, thebowerbird.com. 


ACCESSOR-EYES 
Up your feminine 
mystique with these Tom 
Ford sunglasses, $399.99, 
at OptiCare, Waterbury, 
203/574-2020, and other 
locations, opticarepc.com. 





AROSEISAROSE... 

Stunning 1950s 18K pink and green gold 
brooch with carved coral roses, $2,795, 
at Peter Suchy Jewelers, Stamford, 
203/327-0024, petersuchyjewelers.com. 





BLUE NUGGETS 

Striking necklace of aquamarine nugget beads 

with 14K white gold, $995, at Peter Indorf Jew- CLASS TIME 
elers, New Haven, 203/776-4833, and Madison, This one’s a keeper. Anne 
203/245-5700, peterindorf.com. Klein watch with pavé 
accents and orange leather 
strap, $75, at Lord & Taylor, 
Westfarms, 860/521- 
8411, and other locations, 
lordandtaylor.com. 






























BUNDLE UP 
Staying warm is nota 
problem in this cropped 
faux shearling ruffle-front 
jacket, $185, shown with 
blue-and-grey tissue- 

WALKING TALL weight scarf, $48, at Helen 

Urban-chic leather Ainson Darien, 203/655- 

lace-up bootie, 9841, helenainson.com. 

$149.50, at Macy's, 

Danbury Fair Mall, 

203/731-3500, and 

other locations, 

macys.com. 






GEM TONES 

Sophisticated 14K white gold 
and blue topaz briolette drop 
earrings, $425, at Hatfield 
Jewelers, Torrington, 860/489- 
4367, hatfieldjewelers.com. 
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to observe the dawning of another 
NEW ENGLAND RISING STAR 
This one graces the riveyfrone with tts earthly indulgences. 
Dyy-aged steaks and Courvoisier Crean 
North Adlantic Lobster with fresh drawn butter 


ndawinelist sparllay with award-winning vintages. 
The night shiew wilichine brightly as we 


RAISE UP THE STOLI DOLIS 
Openieg September 2078. 







thecapitalgrille.com 


aun 


r 


In Search of Glamour 


ALL DRESSED UP AND NO PLACE T0 GO? HERE ARE TWO GREAT SOLUTIONS. 


Vaulted ceilings, potted palms, stained glass, champagne cock- 
tails, seductive food—according to Manhattan watchers who cite 
Gay Nineties saloon remakes and the ornate dining room at Harlow, 
which opened a few months ago, glamour is back. A mini-trend. Is it 
happening here? In Connecticut? Following rumors, we set out to see. 


Bar Americain *xx¥ 
Uncasville 

Like many concepts, glamour is tough to define. But we know it 
when we see it. So did Garbo. So did Jean Harlow. They and John 
Robie, the reformed cat burglar played by Cary Grant holed up with 
Grace Kelly on the Riviera in To Catch a Thief, and Fred Astaire in 
top hat and tails dancing on tables and dodging waiters in a glitzy 
nightclub, embodied it. 

Our glamour is not Garbo'’s, Grant's or Ginger and Fred’s, but after 
a recent visit to Bar Americain at the Mohegan Sun, I am prepared to 
state that glamour, circa 2013, is alive and well in Uncasville. 

To enter, we walk across a stunning mosaic of variegated marble 
polished mirror-bright. Huge disks of shaded light hang from the 
soaring wood-panelled ceiling above. This is glamour redefined by 
designer David Rockwell to dazzle and impress. The food by celebrity 
chef Bobby Flay matches the mood. 


With a stunning interior by David Rockwell, all the world's a stage at Bar Americain. 





BY ELISE MACLAY 


Our meal gets off to a bright start with a shellfish cocktail of lob- 
ster and avocado that has an elusive afterkick of spicy heat. Served in 
an oversized martini glass, there’ enough for two or even three—a 
portent of things to come. Bar Americain is expensive but you get a 
lot for your money and everything we taste is high-quality. The onion 
soup, an Americanized soupe a loignon, is among the best I've tasted, 
made with Vermont chedder instead of Gryere, Parker House crou- 
tons instead of toasted baguette. 

Deviled eggs abandon their church-suppers heritage and turn up 
with a smoked shrimp on top. Where there smoke, there’ fire, and 
chef Flay likes to play with it. He “blisters” cheddar cheese, which 
works wonderfully to seal soup in a crock, and chars baby carrots, 
which shrivels them a bit, leaving me cold. It's a matter of taste, and 
at Bar Americain taste is intense, with daring combinations such as 
earthy escargot and crawfish in garlic sauce. I thought I would miss 
the usual splash of Pernod, but the sauce is so tasty I sop up every 
drop with a warm brioche. 

Emboldened, we order duck confit, an entrée I almost never or- 
der because it so often disappoints—understandably, because it is 
so time-consuming to make. (Traditional confit is a centuries-old 
process of salt-curing a duck leg for up to 36 hours and then slow- 
poaching it in its own fat for four to ten hours.) Shortcuts result in 
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Seafood highights at Bar Americain include ample lobster avocado cocktails and mahimahi “Florida style.” 


dryness and toughness that saucing tries but 
usually fails to redeem. But a good confit is 
worth the effort. Seductively rich, meltingly 
tender, Bar Americain’s duck confit is beyond 
good. And it comes with unlisted largesse— 
three rosy-rare slices of duck breast, plus 
pickled peaches, bourbon haricots verts and 
spicy peanuts—making us feel we've hit the 
jackpot. 

‘Again and again, Bobby Flay ups the ante 
and delivers a win. An order of Porterhouse 
Lamb Chops surprises us with the size and 
heft of the juicy, flavorful chops, three siz- 
zling whoppers, served with carrots, snap 
peas and a sprig of mint so fresh it scents the 
climate-controlled casino air. 

Mahimahi “Florida style” is a taste trip 
to southern climes. Fork into the firm, silky 
white fish crusted with plantain crumbs and 
jazzed up with jalapefio créme fraiche and 
mango salsa, and you're there. Fun in the 
Mohegan sun. No beach umbrella required. 

But for steak lovers the spice-rubbed 
boneless rib eye trumps all. Perfectly mar- 
bled, perfectly broiled, perfectly tender, it’s a 
steak to remember. We skip Bar Americain’s 
great steak sauce (the recipe’ all over the 
web)—this steak deserves to star on its own. 

At this point, we're confident that desserts 
will be over the top and most of them are, My 
blackberry soufflé could not have been high- 
er, lighter or more tremblingly tender. When 
pierced to receive a dollop of créme Anglaise, 
it gives up a luscious whoosh of blackberry- 
scented steam. Red velvet cake sundae is a 


RATINGS 
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bit less successful. The cake is rather dry, but 
topped with three scoops of cheesecake ice 
cream, walnuts in syrup and dark chocolate 
sauce, it’s undeniably a blockbuster. What we 
like best is Flay’s crépes Suzette, delicate little 
pancakes enfolding fresh white peaches and 
blueberries in a simple lemon butter sauce. 

It’s said that chefs who've mastered the fine 
art of classic French cuisine can cook pretty 
much anything. Bobby Flay, who trained at 
the French Culinary Institute in New York 
(receiving the Outstanding Graduate award), 
proves the point in spades, choosing to ex- 
plore regional American cuisine in all its 
exuberant nuances at Bar Americain. The 
menu is a culinary road trip with stop-offs 
for Gulf shrimp and grits, Little Italy pizza, 
buttermilk-fried country-smoked chicken 
with sorghum glaze—to mention only a few 
of the temptations we intend to succumb to 
next time. 

Bar Americain seats 500 but the space 
feels luxurious, not cavernous. Semiprivate 
areas are cleverly delineated by metallic bead 
curtains, curved banquettes or backlit wine 
racks; the bar is separate, so high-energy ac- 
tion is optional. The dress code is business ca- 
sual but wear that knockout little black dress 
or that cool new jacket if you're so inclined. 
Grace Kelly would, Cary Grant would. 

‘We come away from Bar Americain with 
the feeling we've been somewhere special, 
tasting food designed to dazzle served with 
panache in a glittery room that looks like a 
movie set. 


oie Superior ok Very Good 


Bar Americain 
Mohegan Sun 
860/862-8000, baramericain.com 


Dinner Sunday to Thursday 5 to 10, Friday and 
Saturday 5 to 11. Wheelchair access. Major credit 
cards. Price range: appetizers $12 to $16, entrées 
$22 to $49, desserts $11. 


Roia *% 
New Haven 

Like many art, history and architecture 
buffs, I had been following with great interest 
the most recent renovation of the centuries-old 
‘Taft hotel building in New Haven. Purportedly 
it was to be very grand. Although the grand 
marble staircase has been removed, according 
to press releases, this made the ground floor 
more amenable to dining—and not to worry, 
the magnificent coffered ceiling restored to its 
former glory still soared above, and the origi- 
nal marble tile floor (extricated from layers of 
linoleum) awaited the tread of our feet. The 
incoming restaurant, called Roia, sounded in- 
teresting, too. Named for a river that runs be- 
tween Italy and France, it would serve French 
and Italian fare. I could hardly wait. 

sit turned out, I didn’t have to. Before the 
announced opening, a friend and I were hur- 
rying along College Street en route to grab a 
bite before a show. When we saw Roia’s red 
awning, we looked in. They were serving. 
‘The traditional “soft opening” Although we 
had only a little time, we went in, sampled 
a few dishes and newly on the lookout for 

Good 


Fair Poor 


vn 


Ne SONS MBER 


glamour, I vowed to return. 

Visually, Roia does indeed evoke a golden 
era when romance reigned and glamour glit- 
tered. ‘The first-floor dining room and bar 
referencing a dusky hotel dining room with 
potted palms and dark polished wood in a 
far-flung corner of the empire makes it easy 
to imagine Humphrey Bogart, slouching, 
cigarette in hand, at that table over there. The 
ballroom on the second floor, visible through 
an atrium, is gorgeous, with a forest of snow- 
white Greek Revival pillars, floor-to-ceiling 
windows elegantly swagged and Queen 
Anne chairs. With an upstairs bar and white- 
tablecloth seating on the mezzanine, its an 
impressive venue for special events. ‘The or- 
nate ceiling, lavish with intricately sculpted 
bas relief motifs, is Roia's crowning glory. It's 
worth a stroll upstairs for a closer look. 

On my first visit, I was mesmerized by 
the decor and seduced by a glorious whole 
steamed artichoke with house-made aioli, and 
a luscious braised duck leg and thigh. When I 
returned a few weeks later with friends to doa 
full-scale review, a lot had changed. There was 
a brand-new menu, the waitress announced. 
Gone without a trace was the duck confit and 
the whole artichoke. “Sformatino of leek” 
had become carrot soufilé. Tagliarini with 
trufile oil and black pepper, too, was a thing 
of the past. I was vaguely disappointed but 
fast-changing menus are almost obligatory in 
today’s impatient channel-surfing world, and 
my friends, of course, did not know what I 
was missing. So we talked old movies (Steve's 
a fan) and perused the new bill of fare. 

Dorothy was delighted to find chicken al 
mattone, aka chicken under a brick, on offer 
as an entrée. She makes it the way her grand- 
mother did using an actual brick wrapped in 
aluminum foil. The menu listing, I figured, 
must indicate the use of a modern Italian- 
made two-piece ceramic chicken press. The 
fact is that making this simple-sounding 
dish (whole chicken butterflied, drumsticks 
tucked into slits in the skin, heavily weight- 
ed), is not as easy as it might seem. It is, how- 
ever, incredibly crispy and delicious when 
classically prepared. But its almost never 
made the old-fashioned way and Roia was 
no exception. Although the waiter claimed a 
brick was involved, what arrived on the plate 
was not a whole or half chicken but just thin 
slices of roasted chicken breast, not particu- 
larly crispy—more of a chicken paillard. Not 
bad, but not chicken al mattone. 

We had nothing but praise for an outstand- 
ing artichoke soup, one of those wonderfully 
nuanced brews that home cooks find hard to 
emulate because restaurant chefs have so many 
ingredients at hand. Because we had expressed 
an interest in sharing the soup, our waitress 
volunteered to serve us each a small portion 
in a demitasse cup. Result? Mass seduction by 
soup. Note: A good restaurant should be oblig- 
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Slow cookers aren't just for winter stews anymore, a fact that Cos Cob’s Dina 
Cheney ably demonstrates in her latest book, Year Round Slow Cooker (Taunton Press). 
You'll be amazed at the range of recipes for every season, from chicken-and-chive 
dumplings with asparagus to beef bourguignon to pineapple and mango cobbler. 


Make the Ratatouille 


1. Grease the slow cooker with cooking 
spray. 

2. Place the eggplant and zucchini in a large 
colander and toss well with 3 tablespoons of 


Prep time: 1 to 1% hours 
Slow cooker time: 4 to 5 hours 


Forthe Ratatouille the salt; let sit for about 45 minutes. Rinse 
well to remove the salt, then dry well, gently 
o ae een ied cshas ‘squeezing out excess water with a kitchen 
rge eggplants, peeled and cut i 
ristreapae engi ren towel. Add to the greased slow cooker. Heat 2 


tablespoons of the butter in a 10-inch heavy 
sauté pan over medium-high heat. When 
warm, add the onions, bell peppers, and garlic 
and sauté until the vegetables are softened, 
about 8 minutes. Transfer to the slow cooker. 
Reduce the heat to medium and add the 
remaining 1 tablespoon of butter. As soon as 
it melts, add the flour and tomato paste, and 
cook until the mixture is thickened and the 


3. medium zucchini or yellow summer squash, 
cut into ¥-inch pieces (about 6% cups) 


3 T. coarse salt 

3 T. unsalted butter, divided 

2 small to medium red onions, 
halved and thinly sliced (about 3% cups) 

2. red bell peppers, cut into ¥2-inch pieces 
(about 3 cups) 

3 T. finely chopped garlic 

¥acup all-purpose flour 

Ya cup tomato paste 

‘One 28-02. can whole peeled tomatoes 

1 T.finely chopped fresh thyme leaves 

10 grinds black pepper 

Ya cup packed freshly grated Parmigiano- 
Reggiano (about ¥ pound) 

1 cup coarsely chopped fresh basil leaves 


For the Polenta 
6 cups low-sodium vegetable or chicken stock 
1A tsp. coarse salt 
1% cups polenta or coarse-ground cornmeal 
(not instant) 
¥ stick unsalted butter 
4.07. fresh goat cheese (about % cup) 
10 grinds black pepper 


Parmigiano-Reggiano adds salty, nutty 
richness to this ratatouille, which rivals the 
best oven versions. To speed preparation, feel 
free to skip the first step of salting and rinsing 
the eggplant and zucchini (this process draws 
off any bitter juices). Instead, just remove 
any particularly seedy and brown parts of the 
eggplant, or use smaller Japanese eggplants 
(which also do not need to be peeled). For 
pizzazz, add chickpeas and pitted, chopped 
cil-cured black olives. To make this dish 
vegan, swap in olive oil for the butter and skip 
the cheese (adding olives will make up for 
cheese's saltiness). 

When reheating the polenta, add liquid 
(such as chicken stock or milk), then adjust 
the seasoning if necessary with more salt, 
pepper and butter. 
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flour disappears, about 1 minute. Increase the 
heat to medium high and add the tomatoes 
with their juices, thyme, and pepper. Cook, 
crushing the tomatoes a bit with a wooden 
spoon, until thickened and smooth, about 6 
minutes. Mix with the vegetables in the slow 
cooker. Cover the slow cooker and cook on low 
until the vegetables are tender, 4 to 5 hours. 
Uncover and remove from the heat; immedi- 
ately stir in the cheese and basil. 


Make the Polenta 


While the ratatouille is cooking, add the 
stock and salt toa medium, heavy saucepan 
and bring to a boil over medium-high heat. 
Once boiling, gradually whisk in the cornmeal. 
Reduce the heat to low, and cook, stirring every 
3 minutes, until creamy and thickened, 30 to 
35 minutes. Remove from the heat and stir in 
the butter, cheese and pepper. 


To Serve 
Ladle polenta into individual bowls, spoon 
ratatouille on top, and serve immediately. 
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ing and throughout our meal Roia was unfail- 
ingly helpful—not just with us but with others, 
including two couples with a baby in a car- 
riage stashed safely away in a secluded corner. 
‘There's a certain luxury in not being rushed, 
and we reveled in it, sipping wine and chat- 
ting until a heavenly chicken liver mousse 
arrived. Vacuum-poached and served in 
its thick glass sous vide cooking jar, it was 
outrageously rich and heady under a snowy 
layer of fat—a king’s ransom (enough for 
four)—served with toast points and pickled 
onion. For $8. Add bang-for-the-buck to the 
list of Roia’s attractive attributes. 

House-made duck prosciutto, a bit dry 
and too salty for my taste, paired nicely with 
frisée and dandelion greens dressed with 
sweet balsamic vinaigrette. 

According to the menu, a pasta entrée list- 
ed as buccatini with clams consists of “house- 
made extruded pasta with saffron sauce, 
fresh herbs and lemon.” Steve, whoid ordered 
the dish eagerly, dug in and came up with 
a question. Where are the clams? He fished 
around, I fished around. We found three tiny 
snippets that might have been pieces of clam 
but had very little taste, as did the dish as a 
whole, saffron being in short supply. 

‘The fish of the day, dorado, arrived whole 
and startlingly large, tail flopping over one 
edge of the plate, head lolling over the other. It 
was clearly more than enough for one person 
but I had hearty eaters with me and I asked 
the waiter to fillet the fish for us so that we 
could share. He took the plate and trotted off, 
not to the kitchen but to an empty table, where 
he worked away, bent over his task. What he 
brought back, we regarded with dismay. “I'm 
not really good at this,” he said, “but I think I 
got all the bones out” Not to belabor the point, 
but he did not, thereby making the chopped- 
up pieces of fish too hazardous to enjoy. 

But Roia is virtually brand-new and, to be 
fair, a new restaurant should be cut a little 
slack until it gets its act together—especially 
if it's trying. And Roia is trying hard. They 
make their own pasta, they cure their own 
charcuterie and they make their own des- 
serts: panna cotta, rice pudding with salted 
caramel and roasted pistachio nuts, flourless 
chocolate cake and gelato in exotic flavors 
that were fun to try—bourbon, lavender, 
cherry, mint. Add the glamour of the space, 
soaring ceiling, romantic banquettes, faux- 
vintage fare and nostalgic cocktails, given 
time Roia could shine. 


Roia 
261 College St., New Haven 
203/200-7045, roiarestaurant.com 


Dinner Wednesday, Thursday and Sunday 5:30 to 9, 
Friday and Saturday tll 9:30, Wheelchair access. 
Major credit cards. Price range: appetizers $6 to 
$12, entrées $18 to $28, desserts $7 to $9. 


Table Talk 





BY ELISE MACLAY 


When Bailey's Backyard, a popular, tav- 
ern-style hangout in Ridgefield, decided on 
a makeover, it went all the way, closing for 
three months to transform itself into a farm- 
to-table restaurant, visually and gastronomi- 
cally. Gray-washed board siding on the walls 
and burtap-wrapped acoustical ceilings create 
an antique barnlike feeling. The menu cites lo- 
cal farm sources and evidences the chefs fa- 
miliarity with New England's coastal waters as 
well. Connecticut-born chef Forrest Pastemiack 
spent many summers on Cape Cod, fishing 
off the National Seashore and Nantucket, and 
clam digging in Chatham. A Culinary Institute 
of America graduate who has worked with fa- 
mous chefs in New York, his menu is inventive 
as well as farm-fresh. Case in point: seared 
Georges Bank diver scallops with roasted bose 
pear, crispy prosciutto, popcorn shoots (lansal 
Valley Farm, Mass.) and citrus beurre blanc. 
He's also added signature cocktails, sangria 
by the pitcher and more salads, including Con- 
necticut kale over croutons with black velvet 
apricots, Monterey Jack cheese, pecans and 
chery vinaigrette. (203/431-0796, baileys 
backyard.com) 

Don't let the cartoon art on the red walls, 
or the cutesie-pie menu (“Kooky Konkocktions” 
“Super Duper Suppers!!!") put you off. The 
food at The Spicy Green Bean (860/657-3500 
spitygreenbean.com), a little hole-in-the-wall 
restaurant in Glastonbury, is far from silly. More 
like joyful and exuberant, and a real find for the 
budget-minded—it's BYOB and nothing's over 
$20. The drill is straightforward: four appetiz- 
ets, four entrées and four desserts, a different 
menu every week. Chef owner Kathy Denisie- 
wicz cooks with verve and imagination, A mini 
grilled cheese sandwich floats in the French 
onion soup. Surf-and-turf sliders pair crisp 
fried oysters with seared beef. Asian short ribs 
come with mac 'n cheese. it not haute cusine 
but it's fun and you won't go home hungry (or 
bored). 

Hot stuff. Lovers of authentic Szechuan- 
style Chinese cuisine (four chili peppers on 
the spiciness scale) can now find it at Taste 
of China in New Haven (203/745-5872), as 
well as at the original Taste of China in Clinton 
(860/664-4454) on the shore. The main menu 
features familiar Chinese-American fare, but a 
separate menu takes you back to Chengdu. Try 
shui zhu rou (water-braised pork in fiery broth), 
‘ma la duck in a sauce made with chili and 
Szechuan peppercorns (which have a distinc- 
tive nutmeglike taste). Cool down with mung 
bean jelly, sesame-flavored, served cold with 
chopped chives. tasteofchinaus.com 
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—ayarm welcome always awaits 


860-868-1496 
258 New Milford Turnpike 
New Preston, CT 


on the deck 
on the patio 
on the river 
or in the tavern by the fire 





whitehorsecountrypub.com 
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All the charm you 
expect & the modern 
amenities you deserve. 
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85 Lyme St. Old Lyme, CT « (860)434-2600 
oldiymeinn.com * facebook.com/oldlymeinn 
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4 CHURCH LANE, WESTPORT] 
203.557.8080 


WWW.PINKSUM 


| 96 SEPTEMBER 2013 connecticutmag.com | 





Litchfield 
Middlesex 





| Fairfield County | 


Artisan » New England A farm-to-table restaurant 
combining 18th-century classic Scandinavian design 
‘with New England: inspired seasonal cuisine. » Delamar 
Southport, 275 Old Post Rd., Southport, (203) 259-2800 
(artisansouthport.com). Open daily. Experts’ Pick— 
Best Hotel Dining. L D, $8, WA 

Bemard's + French Perfectly executed seasonal entrées, 
in an elegant country setting. Wine Spectator Award of 
Excellence. + 20 West La,, Ridgefield, (203) 438-8282 
(bernardsridgefield.com). Closed Mon. Experts’ Pick— 
Best French, Best Brunch. L(Tues.-Sat.) D SB, $88, E, WA 


Bobby Q’s Bodacious Barbeque & Grill « Barbe- 
cue ‘The real deal: BBQ nachos, baby-back ribs, the 
brisket Reuben, Burnt Ends and American Royal award- 
‘winning BBQ sauces top the menn. + 42 Main St, West- 
port, (203) 454-7800 (bobbyqsrestaurant.com). Open 
daily. Experts’ Pick—Best Barbecue. L D, $8, E, WA 


Bon Appétit Café « French ‘his animated spot offers 
a menu of authentic French food like soupe  loignon 
and escargots ila bourguignonne. «5 River Rd, Wilton, 
(203) 563-9002. Closed Mon. L (Tues.-Sat) D (Tues.- 
Sat, SB, $8, WA [ee 2/11] 


Brasitas « Latin Fusion A gathering place for friends 
and family to enjoy exciting Latin Fusion cuisine, but 
with traditional accents. « 430 Main Ave., Norwalk, 
(203) 354-7329; 954 E. Main St, Stamford, (203) 323- 
3176 (brasitas.com). Open daily. Experts’ Pick—Mexi- 
can/Latin. LD $$ 

The Capital Grille « American The menu at this 
stylish steak house includes an impressive variety of 
dry-aged steaks and the freshest seafood, + 230 Tresser 
Bivd., Stamford, (203) 967-0000 (thecapitalgrille com). 


SEPTEMBER 2018) 


New Haven 
New London. 
Tolland 
Windham. 








Open daily. Experts’ Pick—Best Steak. L (Mon.-Fri) D, 
$88, WA 

Cesco’s Trattoria + Italian Chef Aldo Chiamuleras 
‘new restaurant is a sophisticated riff on an Old World 
country villa. Wine Spectator Award of Excellence. + 25 
Old Kings Hwy, Darien, (203)202-9985 (cescostratto- 
ria.com) Open daily. Experts’ Pick—Best Overall, Best 
American, Best Service. LD, $$8, WA [4% 3/13] 


City Limits Diner « American An Art Deco superdiner 
serving haute, ethnic, homespun and kids’ food. » 135 
Harvard Ave., Stamford, (203) 348-7000 (citylimitsdin- 
excom). Open daily. Experts’ Pick—Best for Families, 
Best Breakfast. BLD LS, 8, WA 


Dolce Cubano + Cuban Youre in for a boisterous, noisy 
good time at this new waterfront stunner. On the menu: 
Havana Buffalo wings, grilled oysters with tequila and 
sage butter and classic Spanish paella. « 78 Southfield Ave, 
Stamford, (203) 817-0700 (dolcecubano.com). LD SB LS 
$8 [5/13] 


eleven14 Kitchen * New American Master chef Fran- 
«ois Kwaku-Dongo prepares duck sausage pizza, roasted 
lobster and other earthly delights at this exciting Green- 
wich newcomer. « 1114 East Putnam Ave., Greenwich, 
(203) 698-6999 (elevenldkitchen.com). Open daily. Ex- 
perts| Pick—Best New, Best Hotel Dining. L D, $88, WA 
[pede 9/12] 


The Fez + Moroccan In addition to excellent Moroc- 
can fare—with small plates (kabobs, falafel salad) and 
large (slow-braised lamb shank, swordfish tagine)—The 
Fer serves up live music nightly. « 227 Summer St, 
Stamford, (203) 324-3391 (thefezi.com). Open daily. 
Experts’ Pick—Best Appetizers. L (Mon.-Fri,) DLS, $$ 





CONNECTICUT Magazine's restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was 
‘supplied by the restaurateurs. Space limitations inthis guide prevent us from describing every restaurant inthe state; omission is not 
intended to reflect upon the quality of an establishment. Th listings include restaurants we know and love, and those recommended to 
us by our readers. Advertisers are guaranteed inclusion in the month they advertise. Restaurants chosen as winners of our 34th “Read- 
ers’ Choice Restaurant Survey” are so designated. Restaurants reviewed after January 2010 are listed with our critic's ratings (poor; fair; 
1 good; see very good; Hae superior, ok extraordinan). Average entrée prices are based on dinner entrées: $—inexpensive 
(under $15); $$—moderate ($15-$25); $$$—expensive (over $25). This guide is updated regularly, but itis suggested that prices 
‘and hours be verified by phone. B (Breakfast); L (Lunch); D (Dinner); LS (Late Supper); $B (Sunday Brunch); E (Live Entertainment); WA 
(Wheelchair Access) 
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Gabriele’s Italian Steakhouse « Italian A throw- 
back to the days of power dining, Gabriele’ is large 
and luxe, and so are the steaks, which include filet 
mignon served on the bone, Wagyu and bone-in 
portethouse, + 35 Church St., Greenwich, (203) 622- 
4223 (gabrieles-ofgreenwich.com). Open daily. D, $88 
[eee 11/11] 


The Ginger Man + American A New England-style 
tavern with 52 beers on tap and 80 bottled beers. Of- 
fers the Ginger Man Burger, brick-grilled Hudson Valley 
duck and New York strip steak. + 64 Greenwich Ave., 
Greenwich, (203) 861-6400; 99 Washington St., South 
Norwalk, (203) 354-0163 (gingermangreenwich.com; 
gingermannorwalk.com). Open daily. Experts) Pick— 
Best Pub. LD LS SB, $$, WA. 


Jeff's Cuisine - Barbecue Award-winning chef Jeff 
Esaw dishes up his “New Southern Style” barbecue, fea- 
turing ribs, chicken, pork and much more. + 54/N. Main 
St, South Norwalk, (203) 852-0041 (jeffscuisine.com). 
Closed Mon. Experts’ Pick—Best Barbecue. L (Tues.- 
Sat. D $8, WA 


Joseph's Steakhouse + American Known for New 
York-style steakhouse experience with gems such as 
prime dry-aged beef and its porterhouse steak for two. 
+ 360 Fairfield Ave., Bridgeport, (203) 337-9944 (jo- 
sephssteakhouse.com). Open daily. Experts’ Pick—Best 
Steak. L (Mon.-Fri) D, $88, WA 


Vescale + French A stylish, romantic dining room 
overlooking Greenwich Harbor that serves superbly 
inventive Provencal cuisine, 500 Steamboat Rd., Dela- 
mar Greenwich Harbor, Greenwich, (203) 661-4600 
(lescalerestaurant.com). Open daily. Experts’ Pick— 
Best Outdoor Dining. B L D LS SB, $$, WA 


Match « New American ‘The place for great appetizers, 
‘sso buco, pasa, roasted organic chicken, tasty pizzas, 
and hot chocolate soufllé cake for dessert. Wine Spec- 
tator Award of Excellence. + 98 Washington St,, South 
Norwalk, (203) 852-1088 (matchsono.com). Open daily. 
DIS (Fri-Sat), $8, WA 


Mediterraneo + Mediterranean ‘This sleek newcomer 
{asibling of Acqua in Westport and Terra in Greenwich) 
in the Hotel Zero Degrees serves up lump crabmeat 
salad, mussels with red curry cream and wood-roasted 
‘Amish chicken, 353 Main Ave., Norwalk, 203/229-0000 
(hotelzerodegrees.com). LD $$ WA [4% 8/13] 


Mezon Tapas Bar & Restaurant » Latin Fusion 
‘The menu features an inventive mix of Spanish, Latin 
American and Caribbean dishes, featuring locally 
grown and seasonal ingredients, « 56 Mill Plain Rd., 
Danbury, (203) 748-0875 (mezonct.com). Open daily. 
LDLS, $8, WA 


Navaratna « Indian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India, 
characterized by the use of rich spices and aromatic 
herbs, « 133 Atlantic St, Stamford, (203) 348-1070 (na- 
varatnact.com). Open daily. Experts’ Pick—Best Indian, 
Best Vegetarian/ Vegan. LD $$ 


Ondine + French ‘The menu might include duck foie 
‘gras with rhubarb-and-fig compote, whole Dover 
sole or monkfish with wild mushrooms, tomato and 
lentils. « 69 Pembroke Rd. (Rte. 37), Danbury, (203) 
746-4900 (ondinerestaurant.com), Closed Mon.- 
‘Tues. Experts’ Pick—Best French. D SB, $$$, WA 
[eke 4/13] 


Pane e Bene « Italian A cozy, unassuming spot where 
those in the know enjoy a choice menu of gems such 
as gnocchetti verdi al tartufo—petite green gnocchi in 
a black truffle cream sauce. « 1620 Post Rd. E., West- 
port, (203) 292-9584 (paneebene.com). Closed Mon. L 
(Cues.-Fri.) D, $$ [40 3/12] 


Pink Sumo Sushi & Sake Café « New Ameri- 
can World-class sushi—made with only the highest- 
quality ingredients and freshest seafood—in a lively, 
upscale atmosphere. » 4 Church La., Westport, (203) 
‘557-8080 (pinksumoct.com). Open daily. LD, $$ 


Rebeccas- New American Signature dishes include 
foie gras dumpling in black truffle broth and crispy 
black sea bass with artichoke-heart ravioli. Wine 
Spectator Avard of Excellence. » 265 Glenville Rd., 
Greenwich, (203) 532-9270. Closed Mon. Experts’ 
ick—Best Overall, Best American. L (Tues.-Fri.) D, 
$8, WA 


The Red Hen + New American Exceptional dish- 
es prepared from local, organic ingredients—salad 
Nicoise, T-bone steak, catch of the day—feed the body 
and comfort the soul. «1595 Post Rd. E., Westport, (203) 
293-4113 (westportinn.com). Open daily. B L D SB, $$, 
WA 





“the executive chef of The Willows is Leo C. Bushey Il, 
Connecticut native son and culinary genius...” 
Elise Maclay 


Connecticut Magazine, August 2013 
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“Food is life.” 
Chef Leo C. Bushey Ill 
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4 le OANA 


New American Dining 
at the DoubleTree by Hitton . 42 Century Drive . Bristol . 860.584.7663 . WillowsBristol.com 





Italian life'can., 
be found at- 


La Tol Oa 
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Thank you to all of our loyal 
patrons who voted us: 


BEST NEW RESTAURANT 

~ NEW HAVEN COUNTY & STATEWIDE 2008 
BEST ITALIAN - NEW HAVEN COUNTY 
Connecticut Magazine Readers’ Choice Poll 2010 ‘Also great for 
BEST PASTA - Connecticut Magazine Teeny 


Catering! 
Best of Connecticut 2017 


BEST SERVICE - Connecticut Magazine 
Readers’ Choice Poll 2012 


Lalavola 


RISTORANTE 


702 Highland Avenue 
Waterbury, CT 203.755.2211 
latavolaristorante.com 


Brunch, Lunch or Dinner 


on our heated patio or in our 


beautiful dining room 


Reservations 
Acccepted 


Restaurant & Lounge 
89 Main Street ¢ Monroe 


203-261-1600 


tularestaurantandlounge.com 
Tula Gift Cards Available Online 
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-. AND HE’S STILL HUNGRY. 


MICHAEL JORDAN RESTAURANTS AT MOHEGAN SUN 
One Mohegan Sun Bivd. * Uncasville, CT » 06382 


= Baal 
pafe SoL@e)Ts!s 









to} -1- 4 © iy 
reat 


oeacious & 






COME EXPERIENCE OUR AWARD WINNING 
WAYS AT OUR ONE AND ONLY LOCATION 


“1ST PLACE TOMATO-MEDIUM, “BEST OF GOLD COAST” 
TOMATO-MILD & TOMATO SWEET” 
“2ND PLACE” 


"BEST BBO-FAIRFIELDCOUNTY” 
"3 OUT OF TOP 10” 


"3 OUT OF TOP 11 BBO SAUCES” "2ND PLACE” 


Give your guests, employees, leam members 42 Main Street, Westport, CT 
and friends the taste they deserve. Call us to (next to Banana Republic) 
cater your next party or event! 203-454-7800 
SOMETHING'S ALWAYS SMOKIN" 
OWN THE ALLEY AT BOBBY O'S 
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Id county 


The Restaurant at Rowayton Seafood + Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 
grilled swordfish bruschetta are among the more unusu: 
al elections here. + 89 Rowayton Ave., Rowayton, (203) 
{866-4488 (rowaytonseafood com). Open daily. Experts 
Pick—Best Seafood. L D LS SB, $$, WA 


Rive Bistro « French Eric Sierras sparkling new bistro 
‘on the Saugatuck River serves up the classics—steak 
frites, moules Provencal, croque monsieur,frisée aux 
lardons and tarte tatin, « 99 Riverside Ave., Westport, 
(203) 557-8049 (rivebistro.com). Open Daily. L D SB, 
$$ WA [4 7/13] 


Rizzuto's Wood-Fired Kitchen & Bar- Italian Fea- 
ture real Neapolitan pizza, house-made pasta, artisan 
breads and an antipasto bar, all ina lively atmosphere. 
+ 1980 W. Main St, Stamford, (203) 324-5900; 540 
Riverside Ave., Westport, (203) 221-1002 (rizzutos. 
com). Open daily. Experts’ Pick—Best for Families. L 
DSB, $8, WA 

Roberto's Restaurant - Classic Italian A friendly 
place for zuppa di pesce, veal portobello and orechi: 
ette alla Frosinone. + 505 Main St, Monroe, (203) 
268-5723 (robertosmonroe.com). Open daily. L 
(Sun.) D, $8, WA 


Sal e Pepe Contemporary Italian Bistro - North- 
er Italian Offers superb cuisine with a contemporary 
flair, from fresh pastas and sauces to unique specials and 
classics with a modern twist. + 97 South Main St, New: 
town, (203) 426-0805 (salepeperestaurant.com). Open 
daily. LD, $8, WA [44 8/10] 


Stonehenge + American Enjoy dining in grand style 
with a menu featuring old favorites simply prepared: 
veal Marsala, seared sea scallp and Gorgonzola-crusted 
New York strip steak. » 35 Stonchenge Rd., Ridgefield, 
(203) 438-6511 (stonchengeinn-ct.com). Closed Sun. 
‘Mon. D, $$$, WA [4% 2/12] 


Tappo « Italian Authentic Italian fare is on offer here, 
‘with dishes like carpaccio di manza, penne with seafood 
and tonno alla Siciliana, along with excellent pizza. + 51 
Bank St, Stamford, (203) 588-9670 (tapporestaurant. 
com). Open daily. LD, $8, WA [4 3/11] 


Thali Regional Cuisine of India + Indian Chic, ex- 
otic and fun. Unique Thali dinners—using imported 
spices and served on silver platters—include Konkan 
crab, lamb chops and Andhra chicken curry. + 296 
Ethan Allen Hwy. Ridgefield, (203) 894-1080; 87 Main 
St,, New Canaan, (203) 972-8332 (thali.com). Open 
daily. L D SB, $8, WA 


Thomas Henkelmann « French This refined four-star 
beauty in the Homestead Inn offers sublime seasonal 
specialties. Wine Spectator Award of Excellence. + 420 
Field Point Rd., Greenwich, (203) 869-7500 (thomas 
henkelmann.com). Closed Sun.-Mon. Experts’ Pick— 
Best Overall, Best French, Most Romantic, Best Service. 
L (Tues.-Fri) D, $$, WA 


Tula Restaurant & Lounge » New American/ttal- 
ian A sultry and sophisticated space with a seasonal 
‘menu that features house-made mozzarella and fresh 
pasta. Favorites include pan-seared sea scallops, So- 
noma meatloaf and bourbon-glazed salmon. + 89 Main 
St, Monroe, (203) 261-1600 (tularestaurantandlounge. 
com). Open daily. LD SB, $8, E, WA 


The Whelk + Seafood Chef Bill Taibe’ latest venture 
is crowded, noisy, artfully casual and totally uncatego- 
rizable—the most sophisticated clam shack on the New 
England coast.» 575 Riverside Dr., Westport, (203) 557. 
(0902, (thewhelkwestport.com). Closed Sun.-Mon, Ex 
perts'Pick—Best New, Best Seafood. D $$ [+**% 6/12] 


| Hartford County 


Abigail's Grille and Wine Bar - American A com. 
pletely remodeled 1780 tavern blending classic charm 
with upscale casual dining. Try Gorgonzola-topped 
pork chops or cedar-plank Atlantic salmon. « 4 Hartford 
Red, Simsbury, (860) 264-1580 (abigailsgrll com). Open 
daily. L (Mon.-Fri) D SB, $$, WA 

Barcelona Restaurant & Wine Bar » Spanish 
Mediterranean Barcelona’ newest location in a line 
of hip, European-style restaurants, « 971 Farmington 
Ave., West Hartford, (860) 218-2100 (barcelonawinebar. 
com). Open daily. Experts) Pick—Best Appetizers. L 
(Mon.-Sat) D LS, $6, E, WA 


Bricco Trattoria « Italian Chef Billy Grant serves sim 
ple, fresh, delicious food, including artisan pizzas, hand: 





‘made pasta filet mignon and diver sea scallops. + 124 
Hebron Ave., Glastonbury, (860) 659-0220 (billygrant. 
com). + Open daily. LD, $8, WA [4% 4/11] 


Carbone's. italian Authentic, gourmet Italian cuisine, 
served with Old World hospitality. Dine on lobster ri- 
sotto, grilled pork prime rib, house-made meatballs and 
Caesar salad made at your table. « 596 Franklin Ave., 
Hartford, (860) 296-9646 (carbonesct.com). Closed 
Sun. Experts) Pick—Best Italian. L (Mon.-Fri) D LS, 
$$, WA 

Carmen Anthony Fishhouse - Seafood & Steak Of- 
fers an impressive variety of fresh-only seafood, big 
Maine lobsters (up to five pounds) and thick Black An- 
gus steaks. Leather booths, handsome bars and superb 
service lend a sophisticated vibe. Wine Spectator Award 
of Excellence. « 1770 Berlin Tpke., Wethersfield, (860) 
529-7557 (carmenanthony.com). Open daily. L'D LS, 
$8, E, WA 

Corey's Catsup & Mustard + American A popular 
place for inventive burgers, sandwiches and salads. © 
623 Main St., Manchester, (860) 432-7755 (catsupand- 
mustard.com). LD $ WA. 


CW's Chops 'n’ Catch - American A great casual spot 
for steakhouse classics and comfort food. Try the Dr. 
Pepper Braised Short Ribs. « 706 Hartford Rd., Manches- 
ter (860) 783-5545 (chopsandcatch.com). L D $$, WA. 


da Capo Brick-Oven Pizza « Italian Authentic New 
York-style pizza and generous single-portion or family- 
style entrées. Seasonal-inspired salads and delicious 
homemade desserts complete the menu. + 5 East Main 
St, Old Avon Village, Avon, (860) 677-5599 (dacapores- 
taurant.com). Open daily. LD, $8, WA 


Dish 'n Dat American This modern-day diner uses 
only the freshest ingredients to make ‘com- 
fort-food classics like juicy burgers, fresh salads and 
frosty milkshakes. + 110 Albany ‘Tpke., Canton, (860) 
(693-4927 (dishbarandgrill. com). Open daily. LD LS, 
$$, WA 

Feng Asian Bistro - Asian Fusion Be sure to try the 
cook-your-own Kobe beef and Shanghai braised meats. 
+ 93 Asylum St, Hartford, (860) 549-3364; 110 Albany 
‘Tpke,, Canton, (860) 693-3364 (fengrestaurant.com). 
Open daily. Experts’ Pick—Best Asian, Best Sushi. L D, 
$88 [ee 5/10] 








Firebox « New American Firebox boasts a seasonal, 
Connecticut farm-inspired menu. Seared Stonington 
scallops and Connecticut farm-raised lamb are among 
the favorites. + 539 Broad St., Hartford, (860) 246-1222 
(freboxrestaurant.com). Open daily. Experts) Pick— 
Best Brunch, L (Mon.-Fri) D, $8, E, WA 


Fleming's Prime Steakhouse & Wine Bar Ameri- 
can A premier destination for prime meats and chops, 
fresh fish and poultry, with a sophisticated wine list. + 
Blue Back Square, 44 South Main St, West Hartford, 
(860) 676-WINE (flemingssteakhouse.com). Open dai- 
ly. Experts’ Pick—Best Steak. D, $$, WA 


Ginza Japanese Cuisine * Japanese Serves sushi, 
‘sake-marinated short ribs, miso-broiled Atlantic salmon 
and wasabi tuna tempura, Featuring live hibachi shows. 
+ 14 Wintonbury Mall, Bloomfield, (860) 242-8289; 93, 
Asylum St, Hartford, (860) 549-5115 (ginzacuisine. 
com). Open daily. LD, $$, WA 

Grants Restaurant, Bar & Patisserie - Continen- 
tal A West Hartford institution serving inventive 
dishes such as braised lamb shank, pistachio-crusted 
Idaho trout and chocolate-caramel opera cake. » 977 
Farmington Ave., West Hartford, (860) 236-1930 (bil- 
lygrant.com). Open daily. Experts’ Pick—Best Desserts. 
L (Mon.-Sat.)D, $$, WA. 

Joey Gatlic's « italian Enjoy New Haven-style brick- 
coven pizzas, fresh-ground burgers, grinders and pastain 
a family-friendly atmosphere. » 150 Kitts La., Newing- 
ton, (860) 372-4620; 372 Scott Swamp Rd., Farmington, 
(860) 678-7231; 353 Park Rd,, West Hartford, (860) 523- 
5639 (joeygarlics.com). Open daily. Experts’ Pick—Best 
for Families. LD, $, WA 

La Trattoria . Italian/American Enjoy seafood lin- 
guine fra diavolo and tableside Caesar salad. Banquet 
facility on premises. « Rte. 44, Canton, (860) 673-5000 
(latrattoriact.com). Open daily. L (Mon.-Fri, Sun.) D, 
$8, E (weekends), WA 

Max Downtown » American A Hartford mainstay 
featuring global cuisine, chophouse classics, a fine 
‘wine list and lighter fare in the tavern. Wine Specta- 
tor Best of Award of Excellence. « 185 Asylum St, 
Hartford, (860) 522-2530 (maxrestaurantgroup.co 
Open daily. Experts’ Pick—Best American. L (Mo 
Fri.) DLS, $88, WA 




















What better way to boost your spirits than with a 
spa treatment? Let us ease your stress in a warm, 
welcorning environment. Enjoy a relaxing 
massage, a pampering facial or treat 
yourself to. a manicure and pedicure. For 
those in recovery, be sure to ask about 
our Fragile Client Treatments. For a 
complete list of all we have to offer, 
call or visit our website 












1-800-ASK-4-SPA (275-4772) 
TheSpaAtNorwichinn.com 


She ey a at 
oferwicl n 








607 West Thames Street, Norwich, Connecticut 08360 








For more information, see page 106 
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Enjoy lunch or dinner ina 
spectacular setting with a view 
of the Connecticut River 
Right next door to the 
Goodspeed Opera House 
Perfect location for 
weddings, banquets & 
private parties 
8 Main Street, 

East Haddam, CT 06423 
860-873-1411 
www .gelstonhouse.com 
Gift Certificates Available 

Patio Now Open 





Drive your message wherever it needs to go 


Our AdTaxi Networks can connect 
you with any market in America 


‘Our Tax Networks specialize in delivering custom digital 
solutions for brand advertisers across every media platform 
cnline display, mobile, search, social and email. We can target 
Your audience wherever they are on the web wih our premium 
‘and exchange inventories, ane continually optima your 
campaig fo achieve your branding ang direct responce gals 






rs. For mare information about the Adan Networks, 
jeiworks.com or eri info@AdTaxiMetwerks.com 
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www connecticutmag.com 


For more information call 203-789-5219 
or advertising@connecticutmag.com 
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A FRESH FOOD EXPERIENCE 


ON THE WATER IN OLD SAYBROOK 


388.1111 Saybrook Point Inn fresh 
Street Old Saybrook CT 


Great Food & Good Fun rR 


GRUB & BEST 


make Happy Memories! RESTAURANT BAR INCT_ 


FULL BAR - RAT IN/TAKE OOT 
CATERING AVAILABLE 


12 Ray Palmer Road * Moodus, CT 
860-873-1234 « hilltopbbgsteakhouse.com 


631 Main Street * Manchester, CT 967 Main Str 
860-643-7427 « hilltophbqdowntown.com Willimantic, CT 


— ik] (860.423.6777 
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dining guide | hartford county 


Max Fish + Seafood A lively, upscale fish house serving 
a daily selection of fresh seafood and great steaks. The 
Shark Bar is more casual, offering lighter fare and Max 
classics in an up-tempo environment. « 110 Glastonbury 
Blvd, Glastonbury, (860) 652-3474 (maxfishct.com), 
Open daily. Experts’ Pick—Best Seafood. L (Mon.-Sat.) 
DIS,s$ 


Millwright’s Restaurant « American ‘Tyler Anderson 
dazaled us for years at The Copper Beech Inn. Now, hes 
‘wearing the top toque—and wowing all comers—at this 
sparkling restaurant in a 1680 gristmill.» 77 West St, 
Simsbury, (860) 651-500 (millwrightsrestaurant.com), 
Closed Mon. Experts’ Pick—Best New, Best Service. D, 
$85, WA [oka 12/12] 


Pastrami on Wry « American Small-town diner with 
burgers, sandwiches and Thursday-night karaoke. + 550 
East Middle Tpke., Manchester, (860) 432-4389, pastra 
mionwryznet. BLD $, WA 


Pit Stop BBQ - Barbecue Carolina pulled pork and 
steamed cheeseburgers, plus a feast of homemade sides, 
including cole slaw, soups and chili. + 985 W. Main 
St, New Britain, (860) 229-4111. Closed Sun. Experts 
Pick—Best Barbecue. L, $ 


The PolytechnicON20 + Contemporary French/ 
‘American Savor panaromic city views and sophisticat 
ed atmosphere along with sumptuous seasonal cuisine. 
Special events by request.» I State St, 20th Floor, Hart 
ford, (860) 722-5161 (ontwenty.com). Closed Sat-Sun, 
Experts’ Pick—Most Romantic. L D (Wed.-Fri), $$ (L) 
$85 (D),E 


Republic » Gastropub Handcrafted beers, boutique 
‘wines, small-batch bourbons and artistic culinary cre 
ations are all offered in a high-end pub atmosphere. « 
39 Jerome Ave., Bloomfield, (860) 216-5852 (republicct. 
com). Open daily. L (Mon.-Fri) D LS, $$ 


Salute Italian/American ts party every night here, 
with diners enjoying everything from traditional pas 
tas (including gluten-free choices) to giobatto, a robust 
chicken-sausage stew served over fettucine. «100 Trum: 
bull St., Hartford, (860) 899-1350 (salutect.com). Open 
daily. L (Mon.-Sat.) D, $8, WA [ex 3/12] 


The Willows » American ‘This suave boite in the newly 
renovated DoubleTree Hotel is helmed by Connecticut 
native son, and culinary genius, Leo Bushey III. On 
the meu: vanilla-poached lobster pot-au-feu and pork 
tenderloin roulade with arugula, spinach, corn and sun- 
dried fruit, « 42 Century Dr, Bristol, (860) 589-7766, 
(doubletree-bristol.com). Open daily 5 to 10. D, $88, 
WA [44% 8/13] 


Wood-n-Tap + American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 99 Sisson Ave., Hart 
ford, (860) 232-TAPS; 1274 Farmington Ave., Farm: 
ington, (860) 773-OPEN; 420 Queen St., Southington, 
(860) 329-0032; 12 Town Line Rd., Rocky Hill, (860) 
571-9444 (woodntap.com). Open daily. Experts’ Pick— 
Best for Families. LD LS, $, WA 


| Litchfield County | 


Adrienne » New American Featuring country ele 
gance teamed with award-winning cuisine, the seasonal 
‘menus offer exciting choices such as gluten-free, vege 
tarian, game and seafood. + 218 Kent Rd., New Milford, 
(860) 354-6001 (adriennerestaurant.com). Closed Mon. 
D (Tues.-Sat) SB, $8, E, WA. 


Backstage » American Located next to the Warner 
‘Theatre in downtown Torrington, Backstage serves ca 
sual American fare prepared from scratch—salads and 
soups, creative small plates, hand-formed Angus patties 
con house-baked rolls—and 40 beers on tap. « 84 Main 
St,, Torrington, (860) 489-8900 (backstageeatdrinklive, 
com). Open daily. LD LS SB, $§, E, WA [4 10/11] 


Carmen Anthony Fishhouse - Seafood & Steak 
‘Carmen Anthony offers an impressive variety of fresh. 
only seafood, big Maine lobsters (up to five pounds) 
and thick Black Angus steaks. Wine Spectator Award of 
Excellence. + 757 Main St, Woodbury, (203) 266-0011 
Open daily. LD LS, $$8, E, WA 


Carole Peck's Good News Cafe » New Ameri- 
‘can Chef Carole Peck offers original dishes like warm 
crab taco and chicken tagine. + 694 Main St. S., Wood: 
bury, (203) 266-GOOD (good-news-cafe.com). Closed 
‘Tues, Experts’ Pick—Best American, Best Appetizers 
LD, $$ 


The Cookhouse + Barbecue “Slo-smoked” baby-back 
ribs and pulled pork are the name of the game here. « 
31 Danbury Rd. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. LD, $$, WA 


da Capo Brick-Oven Pizza - Italian Enjoy authen- 
tic New York-style pizza and generous single-portion 
or family-style entrées. Seasonal-inspired salads and 
delicious homemade desserts complete the menu, + 625 
Torrington Rd,, Litchfield, (860) 482-6246 (dacapo- 
restaurant.com). Open daily. LD, $8, WA 


G.W. Tavern « American A Colonial-style tavern with 
a cozy bar and live music on weekends. Serves seasonal 
all-natural foods, including steaks and fresh seafood. » 
20 Bee Brook Ra. (Rte. 47), Washington Depot, (860) 
{868-6633 (gwtavern.com). Open daily. Experts’ Pick— 
Best Cocktails. L D LS SB, $8, WA 


The Hopkins Inn « Austrian A country inn with an 
Old World atmosphere known for wienerschnitzel, 
backhendl and fresh-caught trout. » 22 Hopkins Rd., 
Warren, (860) 868-7295. Closed Mon. Experts’ Pick— 
Best Outdoor Dining, BL (Tues.-Sat) D, $88 


Infinity Bistro - American Enjoy small plates, great 
entrées and mouth-watering desserts in a music- 
themed dining room. + 20 Greenwoods Rd., Norfolk, 
(860) 542-5531 (infinityhallcom). Closed Tues. L D 
SB, $8, E, WA [4% 9/10] 


John's Café » New American A popular spot for 
New American cuisine with a Mediterranean accent: 
grilled pizzas, ricotta gnocchi and salmon with morels. 
Wine Spectator Award of Excellence. + 693 Main St. 
S., Woodbury, (203) 263-0188 (johnscafe.com). Open 
daily. L (Mon.-Sat.) D, $$, WA 


Longwood Country Inn « New England An award- 
‘winning 1789 inn, located in the scenic Litchfield Hills. 
Fine dining options include lobster bisque, seafood 
crépes and roast quail. «1204 Main St. S., Woodbury, 
(203) 266-0800 (longwoodcountryinn.com). Closed 
‘Mon. L (Tues.-Sat.) D (Tues.-Sat.) SB, $$, WA 


Mayflower Inn - Continental The ever-changing menu 
features fresh, seasonal and local ingredients from 
Connecticut's coast and countryside. » 118 Woodbury 
Ra, Washington, (860) 868-9466 (mayflowerinn.com). 
(Open daily. Experts’ Pick—Most Romantic, Best Hotel 
Dining. LD, $88, (Fri-Sat), WA 


Patty's Restaurant « American A delightful, classic 
breakfast experience with generous portions—the menu 
is influenced by season and might include treats such 
as raisin French toast or apple, walnut and cranberry 
pancakes, » 499 Bantam Rd., Litchfield, (860) 567-3335, 
Open daily. Experts’ Pick—Best Breakfast. BL $ 


‘The Restaurant at Winvian + French Chef Chris 
Eddy constantly changes the menu, using simple, 
seasonal ingredients accented with unusual and 
fresh finds. » 155 Alain White Rd., Morris, (860) 
567-9600 (winvian.com). Closed Mon.-Tues. Ex- 
perts’ Pick—Best Overall, Best Hotel Dining. L D, 
$$$, WA 


The Village Restaurant » American A historic 
pub and restaurant in the heart of Litchfield bus- 
tling with locals and tourists alike. Veal Bartalucci, 
Parmesan-and-horseradish-encrusted salmon and 
cheeseburgers top the menu. + 25 West St., Litch- 
field, (860) 567-8307 (village-litchfield.com). Open 
daily. LD, $8 


West Street Grill « New American An innovative 
restaurant with a star-studded clientele and menu to 
‘match. Serves wild fish, handmade pasta and organic 
salads. Wine Spectator Award of Excellence. » 43 
West St., Litchfield, (860) 567-3885 (weststreetgrill. 
com). Open daily. Experts’ Pick—Best Overall, Best 
American, Best Service. L D SB, $$$, R (on week- 
ends), WA 


The White Horse Country Pub « American Serves 
‘American pub favorites like burgers, ribs and sea- 
food bake, along with some English ones—shep- 
herd’s pie, fish-and-chips and bangers and mash. « 
258 New Milford Tpke., Washington, (860) 868-1496 
(whitehorse-countrypub.com). Open daily. Experts’ 
Pick—Best Pub, Prime Rib. LD SB, $8, WA [* 
3/10) 

The Woodland + American ‘The wide-ranging menu at 
this country-chic outpost includes Asian spinach salad, 
steak tartare and a big, thick veal chop with mashed 
potatoes. There's a sushi menu too. « 192 Sharon Rd, 
Lakeville, (860). 435-0578 (thewoodlandrestaurant. 
com). L D $$$ [*#% 5/13] 
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GRILLE AND WINE BAR 


3-Course COMPLETE Dinner Menus 
5 unique Locations 
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‘Treat yourself tothe best Dover sole in the state 
‘The best aged steak in Middlesex County 
(20 different pes of chips to enhance maximum flavor) 
Specializing in seasonal game dishes» Perfect place for business mestings 
Private party room available (up to 60 people) 
U) Excellent Service » Great Bar « Extensive Wine List +18 Quality Beers om Tap 
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PANGEO’S 


Mexican Restaurant 


A favorite place 
to experience the taste 
and feel of old 
Mexico 
Burrito Express bar Now Open 
at our Southbury location 
SOUTHBURY 
385 Main St. South # 203-262-6988 
PROSPECT 
ar a0 este Ral = 209-750-7788 


‘senorpanchos.com 
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Alforno + Northern Italian Known for a great selection 
of house-made ravioli, including veal osso buco with 
fresh ricotta ravioli, butternut squash ravioli and wild 
boar ravioli, as well as tagliatelle Bolognese and arugula 
chicken, + 1654 Boston Post Rd., Old Saybrook, (860) 
399-4166 (alforno.net). Open daily. LD, $$, WA 


Amici Italian Grill « Italian Features a relaxed atmo- 
sphere, sophisticated decor and a menu of seafood fra 
diavolo filet mignon and chicken Milanese. « 280 Main 
St, Riverview Ctr, Middletown, (860) 346-0075 (ami- 
ciitaliangrill com). Open daily. L (Mon.-Sat.) D, $8 

Angelico's Lake House « American Overlooking 
Lake Pocotopaug, Angelico’ features great outside din- 
ing and a tiki hut. Try the roast prime rib, stuffed salmon 
or lobster ravioli with sautéed shrimp. » 81 North Main 
St, East Hampton, (860) 267-1276 (angelicoslakehouse. 
com). Open daily. L D LS SB, $8, E, WA. 


Baci Grill » Modern Italian Try house specialties like 
grilled mango-and-chipotle pork loin, chicken sausage 
and broccoli rabe pasta, Guinness skirt steak and scallop 
risotto at this casual, trendy restaurant, 134 Berlin Rd, 
Cromwell, (860) 613-2224 (bacigrill.com). Open daily. 
LDLS, $8, £, WA 


The Oak Room. French ‘The recently expanded restau- 
rant at the Copper Beech Inn has an acclaimed new in- 
ternational chef, Gaspar Stantic. Entrées include Maine 
lobster salad and veal medallions with porcini mush- 
rooms. + 46 Main St, Ivoryton, (860) 767-0330 (copper- 
beechinn.com).B (daily), D (Tues.-Sun.), $88, WA 


Café Routier Bistro & Lounge » New American 
Bistro At this large, open space, the regional and sea- 
sonal menu changes every six weeks, and might include 
camp-style trout, hanger steak and Kobe sliders. « 1353 
Post Rd., Westbrook, (860) 399-8700 (caferoutier.com). 
Open daily. DLS, $8, WA 


Chamard Bistro + French ‘This sophisticated rustic bis- 
‘ro hasa dining porch overlooking Chamard Vineyards. 
On the menu: Steak frites, cassoulet, lamb chops and 
wild steelhead trout. 115 Cow Hill Rd., Clinton, (860) 
(664-0299, (chamard.com). Closed Mondays. L, D $$, 
WA [4 6/13] 


Fresh Salt + American Drink in the glorious water 
view while savoring cioppino, merlot-braised short rib 
“osso buco” and Block Island swordfish. 2 Bridge St, 
Old Saybrook, (860) 395-2000 (saybrook.com). Open 
daily. Experts’ Pick—Best Brunch, Best Outdoor Din- 
ing. BL (Mon.-Sat.) D SB, $86, E, WA 


Gabrielle's © New American Bistro Gabrielle’s is an 
upscale bistro serving grilled tenderloin of beef, pan- 
seared scallops and pan-roasted fillet of salmon. Fea- 
tures a cozy bar with an elegant dining environment. 
+ 78 Main St., Centerbook, (860) 767-2440 (gabrielles. 
net), Open daily. L (Mon.-Fri.) D SB, $$, WA. 


Gelston House + American Bistro ‘This historic 
restaurant offers unparalleled views of the Goodspeed 
Opera House and the Connecticut River. Entrées 
include pan-seared duck breast, filet mignon Borde- 
laise, surf and turf, and lamb ragout. « 8 Main St., East 
Haddam, (860) 873-1411 (gelstonhouse.com). Closed 
Mon. L (Tues.-Sun.) D LS $B, $$, E, WA 


The Griswold Inn + American Exuding river-town 
charm, the beloved 1776 “Gris” features classic New 
England cuisine in the dining room, small plates and 50 
vines by the glass in the wine bar, and a lively taproom, 
Wine Spectator Award of Excellence. « 36 Main St, Es- 
sex, (860) 767-1776 (griswoldinn.com). Open daily. Ex- 
perts' Pick—Best Prime Rib. LD SB, $$$, E, WA 


Hilltop BBQ + Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
‘meal-and jalapeio-encrusted catfish are just a few of the 
down-home choices here. + 12 Rae Palmer Rd., Moo- 
dus, (860) 873-1234 (hilltopbbqsteakhouse.com). Open 
daily. Experts’ Pick—Best Barbecue. LD, $8, WA 


Lenny & Joe’s Fish Tale « Seafood ‘This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. « 86 Boston Post Rd., Westbrook, (860) 669-0767 
(fishtale.com). Open daily. LD, $8, WA 


Liv’s Oyster Bar « Seafood Liv’s is a stylish, small 
neighborhood restaurant housed in an old movie the- 
ater. Stonington sea scallops, wild salmon, organic 
chicken and heirloom vegetables top the menu. + 166 
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Main St,, Old Saybrook, (860) 395-5577 (livsoysterbar. 
com). Closed Tues. D, $8, WA. 


Luce « Tuscan/Modern American Serving Tuscan cui- 
‘ine with a modern American flair, Luce is the place for 
‘steaks, seafood and game. » 98 Washington St, Middletown, 
(860) 344-0222 (lucect.com). Open daily. LD LS, $8, WA 


The Restaurant at Water's Edge + Continental 
Drink in the view of Long Island Sound as you savor 
fare like filet mignon and applewood-smoked Atlan- 
tic salmon. « 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts’ 
Pick—Best Brunch. B L D SB, $$$, WA 


Six Main + Vegetarian Chef Rachel Carr creates in- 
spired vegetarian cuisine using the freshest plant-based 
ingredients, featuring produce from the restaurant's 
own farm in Old Lyme. « 6 Main St,, Chester, (860) 322- 
4212 (sixmain.com). Open daily. D SB, $$ 

Westbrook Lobster « Seafood Offers the freshest fish 
possiblein dishes ranging from baked stuffed lobster and 
teriyaki-grilled salmon to broiled fresh sea scallops and 
‘seafood paella.» 346 Boston Post Rd., Clinton, (860) 664- 
9464 (westbrooklobster.com). Open daily. LD, $8, WA 


|New Haven County | 


116 Crown » American Tapas/Small Plates Dine 
‘on oysters, sliders, pizzettes and charcuterie and cheese 
in a loungelike atmosphere. The list of exciting house 
cocktails was developed by mixologist John Ginnett. « 
116 Crown St,, New Haven, (203) 777-3116 (116crown, 
com). Open daily. Experts’ Pick—Best Cocktails. D LS, 
$$,E, WA 


121 Restaurant @ OXC + American Watch the 
planes take off and land at 121, located at the Water- 
bury- Oxford Airport. The menu runs from great pizzas 
and burgers to an eclectic mix of American favorites. « 
7 Juliano Dr, Oxford, (203) 262-0121 (121atoxc.com). 
(Closed Mon. LD, $8, E, WA 


Bar Bouchée « French Jean Pierre Vuillermet’s classic 
bistro has a black-and-white tle floor, pressed-tin-style 
walls and ceiling and a zinc bar. On the menu: duck 
leg confit, charcuterie and beef bourguignon. « 8 Scot- 
land Rd,, Madison, (203) 318-8004. Open daily. D, $$ 
[etek 2/11) 





| QUICK BITES | EGGPLANT 


‘As we transition from the dog days of summer to the crispness of fall, eggplant comes in 
season. When this versatile veggie is fresh, any eggplant dish—from classic to creative— 
becomes even more delicious. For rich menu items featuring eggplant, Italian restaurants 
are your go-to—and the choices are endless. Vito's Restaurant in Wethersfield (860/563- 
3333) offers a hot salad of breaded eggplant cut into strips and accented with garlic, pep- 
pers, Calamata olives and capers. You'll find the best eggplant rollatini around at the always 
good Consiglio's Restaurant in New Haven (203/865-4489), or try La Tavola Ristorante 
in Waterbury (203/755-2211) for an appetizer of eggplant torta, perfectly cooked layers of 
eggplant, mozzarella cheese, roasted peppers and baby spinach, in a tomato-butter sauce. 
Amici Italian Grill in Avon (860/677-7089) serves myriad eggplant dishes, including panini 
made with kettle-fried eggplant, roasted peppers, marinara sauce and mozzarella on Italian 
bread—and succulent eggplant lasagna, made with six imported cheeses. At Amici’s Mid- 
dletown location (860/346-0075), the bar menu features grilled eggplant and Vidalia onion 
bruschetta seasoned with thyme and garlic, topped with pecorino Romano and olive oil. For 
that perennial favorite, eggplant parmigiana, wonderfully done, reserve a table at Bin 300 
World Bistro in Wolcott (203/879-5858). Or, for something a little different, at Oliva Café 
in New Preston (860/868-1787), order the Moroccan eggplant, roasted with olive oil then 
stewed with garlic, cumin and many other spices, served with pecans and pomegranate 
seeds. Several sushi rolls at the award-winning Miya's Sushi in New Haven (203/777-9760) 
contain eggplant, such as the “Voompa” roll: spicy, crunchy eggplant seasoned with Persian 
gormeh sabzi herbs, goat cheese, avocado and scallions. Roasted eggplant sits atop the 
“Howe Street Block Party” roll, and appears in the “Warm Grapes Falling on a Happy Head” 
roll, too. Those in the mood for Middle Eastern cuisine, head to Layla's Falafel in Stamford 
(203/461-8004) or Fairfield (203/384-0100) and be sure to try a plate of traditional baba 
ghanoush, a regional staple: chunky purée of roasted eggplant, tahini sauce, garlic and 
lemon juice. The list of ways to enjoy eggplant is never-ending—which will be your favorite? 
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Barcelona Restaurant & Wine Bar » Spanish 
Mediterranean A hip restaurant serving Spanish 
and Mediterranean cuisine—including tapas, hot and 
cold. Wine Spectator Award of Excellence. « 155 Tem- 
ple St., New Haven, (203) 848-3000 (barcelonawine- 
bar.com). Open daily. Experts’ Pick—Best Appetizers. 
LDLS, $$, WA 


Bin 100 + Mediterranean Feast on delicious Medi- 
terranean cuisine elegantly served in a spacious dining 
room. + 100 Lansdale Ave., Milford, (203) 882-1400 
(bin100restaurant.com). Open daily. D SB, $$, E, WA 
[ee 9/11) 


Carmen Anthony Steakhouse - Steak & Sea- 
food ‘The place to enjoy thick Black Angus steaks and 
Maine lobsters in a clubby atmosphere. Wine Spectator 
‘Award of Excellence. «496 Chase Ave., Waterbury, (203) 
757-3040; 660 State St, New Haven, (203) 773-1444 
(carmenanthony.com). Open daily. Experts’ Pick—Best 
Steak, Best Prime Rib. LD LS, $$$, WA. 


The Cask Republic » Gastropub Beer is the star 
here, with 125 bottled and 53 draft beers on offer. Pair 
it with dishes like sweet-potato clam chowder, oyster 
sliders and pan-seared sea scallops. + 179 Crown St, 
New Haven, (475) 238-8335 (thecaskrepublic.com), 
Closed Sun. Experts’ Pick—Best Pub. L D, $8, WA 
[ee 10/11] 


Claire's Corner Copia - Vegetarian A café-style spot 
offering globe-trotting vegetarian dishes like organic- 
mushroom crépes, Bengal curry, Irish breakfast and 
Lithuanian coffee cake. + 1000 Chapel St, New Haven, 
(203) 562-3888 (clairescomercopia.com). Open daily. 
Experts’ Pick—Best Vegetarian/Vegan. BL D SB, $, WA 


Consiglio's Restaurant - Classic italian Family- 
‘owned and -run for over 70 years, Consiglio’ is known 
for classic homestyle Italian favorites like homemade 
cavatelli and braciole, eggplant rollatini and lasagna. « 
165 Wooster St, New Haven, (203) 865-4489 (consi- 
glios.com). Open daily. L (Tues.-Fri., Sun.) D, $$ 


Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. + 271 Crown 
St,, New Haven, (203) 777-7700 (geronimobarandgril. 
com). Open daily. Experts’ Pick—Best Cocktails. L 
(Mon.-Sat.) D, $$ [4% 7/13] 


Ibiza Restaurant * Contemporary Spanish This na- 
tionally acclaimed restaurant serves innovative fare such 
as grilled baby squid, roasted duck and home-salted cod- 
fish.» 39 High St, New Haven, (203) 865-1933 (ibizanew- 
hhaven.com). Closed Sun. Experts’ Pick—Best Mexican/ 
Latin, Best Desserts, Best Service. (Fri. only) D, $88 


Ibiza Tapas + Tapas Requeson cheese croquettes, sau- 
‘éed shrimp in garlic sauce and Spanish veal-and-pork 
‘meatballs are among the offerings. «1832 Dixwell Ave. 
Hamden, (203) 909-6512 (ibizatapaswinebar.com). 
(Open daily. LD, $, WA [ox 5/10] 


J.Christian's - New American A smart lively restaurant 
‘and lounge in a renovated 1920s bank that takes no short- 
cuts in preparing New American cuisine with a Southern 
accent.«9 North Main St, Wallingford, (203)265-6393 
(christians.com), Closed Mon. LD, $$ [¥ 2/11] 


La Tavola Ristorante - Classic Italian Enjoy a 
‘twist on classic Italian cuisine with prosciutto-wrapped 
figs, pumpkin ravioli and pepper-encrusted Ahi tuna, 
+ 702 Highland Ave., Waterbury, (203) 755-2211 (la- 
tavolaristorante.com). Closed Sun. Experts’ Pick—Best 
Italian. LD, $$, WA 


LOrcio * Contemporary Italian ‘This upscale restaurant 
features outdoor dining and a menu of house-made pas- 
tas, grilled whole fish and steaks. « 806 State St, New Ha- 
ven, (203) 777-6670 (lorcio.com). Closed Mon. Experts 
ick—Best Italian, Best Outdoor Dining. L (Fri) D, 8§ 


Miso * Japanese A stylish spot with a beautiful ambi- 
ence that serves sparkling-fresh sushi, tuna carpaccio, 
rib-eye steak and teriyaki dishes. + 15 Orange St, New 
Haven, (203) 848-6472 (misorestaurant.com). Open 
daily. Experts’ Pick—Best Asian, Best Sushi. L (Mon.- 
Sat.) D, $8, E, WA 


Miya’s « Sushi A sushi restaurant like no other, thanks 
to chef Bun Lais unique creations (including many veg- 
ctarian items). + 68 Howe St, New Haven, (203) 777- 
9760 (miyassushi.com). Closed Sun.-Mon. Experts 
‘Choice—Best Susbi. LD, $88, WA 


Park Central Tavern « American The dynamic weekly 
‘menu showcases signature entrées and classic favorites, 
each reflecting the freshest ingredients in New England, 
as well as an lla carte menu. « 1640 Whitney Ave., Ham- 
den, (203) 287-8887 (parkcentraltavern.com). Open 
daily. LD, 8, WA 





Ristorante Luce + Classic Italian Enjoy the double- 
cut veal chops, pane cotto, risotto pescatore and daily 
fish specials. Extensive wine list.» 2987 Whitney Ave, 
Hamden, (203) 407-8000 (ristoranteluce:net). Open 
daily. L (Mon.-Fri) D, $8 


Sans Souci « American A casual mainstay in the area 
that prides itself on offering fresh pasta, steak, chicken, 
‘veal, seafood and other crowd pleasers. «2003 N. Broad 
St,, Meriden, (203) 639-1777 (sanssoucirestaurant.com).. 
Closed Mon. Experts Pick—Best Value. L(Tues.-Fri.) DSS 


Sefior Pancho's » Mexican A festive spot serving up 
terrific fresh salsa and margaritas to go with mole po- 
bblano, steak ranchero and fajitas. « 280 Cheshire Rd, 
Prospect, (203) 758-7788; 385 Main St. S., Southbury, 
(203) 262-6988 (senorpanchos.com). Open daily. L D 
SB,$,E, WA 


‘Swagat « Indian Dorit let the size of this storefront gem 
fool you—it serves some ofthe best of traditional and con- 
temporary South Indian cuisine anywhere. « 215 Boston 
Post Rd., West Haven, (203) 931-0108 (swagatct.com), 
Closed Sun. Experts Pick—Best Indian, L (Sat) D, $$ 


Tacuba + Mexican A taco bar that also serves Mexican 
treats, including mushroom quesadillas, shrimp queso 
fundido and tostada de tinga. « 1205 Main St, Branford, 
(203) 208-0736 (tacubataco.com). Closed Sun.-Mon, 
Experts’ Pick—Best Mexican/Latin. D, $$ 


Thali Regional Cuisine of India + Indian Chic, ex- 
otic and fun. Thali dinners include Konkan crab, lamb 
chops and Andhra chicken curry. + 4 Orange St., New 
Haven, (203) 777-1177 (thali.com). Open daily. Experts) 
Pick—Best Indian. LD SB, $$, WA 


The Union League Café « French Reminiscent of a 
Paris brasserie, with a seasonal menu of contemporary 
French cuisine. Wine Spectator Award of Excellence. « 
1032 Chapel St, New Haven, (203) 562-4299 (unionlea- 
guecafe.com). Closed Sun. Experts’ Pick—Best Overall, 
Best French, Most Romantic, Best Desserts, Best Ser- 
vice. L (Mon.-Fri.) D, $88, WA 


Waterhouse Oyster Bar & Bistro « Seafood Chef 
‘Arturo Franco-Camacho’ latest eatery offers sparkling 
‘seafood in a kick-off-your-shoes-and-party-on-the-beach 
atmosphere. + 1209 Main St, Branford (860) 208-0423, 
(waterhouseoysterbar.com). « Closed Sun.-Mon, Experts) 
Pick—Best New, Best Seafood. D, $$, WA [4 12/12], 


The Wharf + New American ‘This great spot at the 
Madison Beach Hotel serves up steak tartare, cioppino 
and grilled Berkshire pork chop with roasted fennel— 
with a side of water views. « 94 West Wharf Rd, Madi- 
son, (203) 350-0014 (madisonbeachhotel.com). Open 
daily. B,L (Mon.-Sat), D. $$8, WA (4% 9/12] 


Wood-n-Tap + American Hip, fan eateries known for 
igreat burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 311 Boston Post Rd, Or- 
ange, (203) 799-9663; 970 N. Colony Rd., Wallingford, 
(203) 265-9663 (woodntap.com). Open daily. Experts! 
ick—Best for Families. L DLS, $, WA. 


|New London County| 


Abbott's Lobster in the Rough « Seafood he place 
to enjoy lobster at a picnic table overlooking Noank 
Harbor. The favorite—hot lobster roll. BYOB. + 117 
Pearl St, Noank, (860) 536-7719 (abbotts-lobster.com). 
Open daily Memorial Day till Labor Day, then week- 
ends only till Columbus Day. LD, $8, WA 


Al Dente « /talian Savor the mouthwatering flavors 
of frutti di mare, farfalle con pollo and medaglioni 
de manzo, followed up with cannoli or tiramisu. 
Foxwoods Resort Casino, Mashantucket, (800) FOX- 
WOODS (foxwoods.com). Open daily. D, $$$, E, WA 

Ballo Italian Restaurant & Social Club « italian A 
‘sumptuous new restaurant inspired by the may 
12th-century Abbey of San Galgano in Siena. On the 
menu: pizza and pasta, striped bass and veal porter- 
house. + Mohegan Sun, Uncasville, (860) 862-1100 (bal- 
loitalian.com).L D, $$, WA [ 11/12] 


The Chestnut Grille + American ‘The winning sea- 
sonal menu here includes treats such as pan-roasted 
duck breast and seared diver scallops. + The Bee and 
“Thistle Inn, 100 Lyme St, Old Lyme, (860) 434-1667 
(beeandthistleinn. com). Closed Sun.-Mon. D, $$8, E 

Craftsteak + American ‘Tom Colicchio’s stunning high 
temple of beef. « MGM Grand at Foxwoods, Mashan- 
tucket, (860) 312-7272 (mgmatfoxwoods.com). Open 
daily. Experts’ Pick—Best Steak. D, $88 


David Burke Prime « American An updated steak- 
house menu with dry-aged meats hand-picked from 
Creekstone Farms in Kentucky, as well as terrific pork, 








chicken and seafood specialties. + Foxwoods Resort 
Casino, Mashantucket, (860) 312-8753 (davidburke- 
prime.com). Open daily. Experts’ Pick—Best Prime 
Rib, Best Desserts. L D SB, $$$ [4 11/11] 


Flood Tide Restaurant - Continental Enjoy sweep- 
ing water views while lingering over lobster crépes and 
glazed wild salmon fillet.» The Inn at Mystic, tes. 1 & 
27, Mystic, (860) 536-8140 (innatmystic.com). Open 
daily. BD SB, $88, E, WA 


Flanders Fish Market & Restaurant - Seafood 
Flanders excels at lobster bisque, fish-and-chips and 
broiled seafood. Known for its bountiful Sun. buffet, 
fresh seafood market and New England clambakes. «22 
Chesterfield Rd., East Lyme, (860) 739-8866 (flanders- 
fish.com). Open daily. LD SB, $8, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
‘world-famous clam pizza is the standout, many other 
varieties are also worth the wait. s Mohegan Sun, Uncas- 
ville, (860) 862-8888 (pepespizzeria.com). Open daily. L 
(Mon.-Fri.) D,$, WA 


Kensington’s at The Spa at Norwich Inn - Ameri- 
Can A first-class restaurant serving gourmet food with 
an emphasis on natural meats, fresh, locally sourced 
produce and healthy preparations. « 607 West Thames 
St, Norwich, (860) 425-3630  (thespaatnorwichinn, 
com). Open daly. B LD SB, $88, E, WA 


Kitchen Little « American Enjoy a panoramic view 
of the Mystic River while dining on eggs Benedict, 
omelets and other savory egg dishes at this breakfast 
destination, « 36 Quarry Rd., Mystic (kitchenlittle.org). 
Open daily. Experts’ Pick—Best Breakfast. B L (Mon.- 
Fri) SB, $ 


Octagon + American ‘The menu at this upscale yet re- 
laxed steak house includes the signature 24-ounce bone- 
in rib eye, 14-ounce Kobe sirloin and wild striped bass. 
Wine Spectator Award of Excellence. » Mystic Marriott 
Hotel, 625 North Ra, Groton, (860) 326-0360 (octagon- 
steakhouse.com). Open daily. D, $$$, R 


Old Lyme Inn « American On the menu at this expert- 
ly restored inn are Scottish salmon with wasabi butter, 
lamb chops with tandoor spices and exquisite desserts 
such as lemon bar tart with blackberry sauce. » 85 Lyme 
St, Old Lyme, (860) 434-2600 (oldlymeinn.com). Open 
daily. LD, $88, WA [44% 10/12] 


Oyster Club « American ‘This popular place showcases 
food that travels the shortest distance from farm and 
sea to table, with seasonality and location determining 
the day's dishes. « 13 Water St, Mystic, (860) 415-9266 
(oysterclubct.com). Closed Tues. Experts’ Pick—Best 
Seafood. L (Sat) D SB, $$, WA [#4 6/12] 


Paragon + American This 24th floor aerie is Fox- 
‘woods’ showpiece, with a menu that showcases organic 
produce and meats and a comprehensive wine list. 
Some menu highlights: crispy wild boar meatballs, Do- 
ver sole with buerre noir and American Wagyu short 
ribs. + Foxwoods Resort Casino, Mashantucket, (800) 
312-3000 (foxwoods.com). Closed Mon.-Tues. D, $88, 
WA 


The Recovery Room Restaurant « American ‘This 
is the place for designer pizzas, as well as chopped sal- 
ads and pasta dishes. Full bar. » 445 Ocean Ave., New 
London, (860) 443-2619 (therecoveryroomnl.com). 
Open daily. Experts Pick—Best Value. LD, $$, WA 


S&P Oyster Co. + Seafood Serving traditional New 
England seafood with a South American flair. Enjoy 
oysters on the half shell, PET mussels, fresh cuts of fish 
and Creekstone Farms steaks grilled over hard woods. « 
1 Holmes St,, Mystic, (860) 536-2674 (sp-oyster.com). 
Open daily. LD, $8, WA. 


Shrine + Asian Fusion A restaurant that serves an 
array of alluring dishes with Vietnamese, Thai and 
Japanese influences—and one of the states hottest 
night spots. + MGM Grand at Foxwoods, (860) 312- 
£8888 (shrinemgmfoxwoods.com). Open daily. Experts 
Pick—Best Asian, Best Cocktails (Scorpion Bar). LD, 
8s 


SolToro Tequila Grill « Mexican ‘The menu blends 
traditional flavors and a contemporary approach to 
Mexican food with taco platters for two, shrimp ceviche 
and tableside guacamole. » Mohegan Sun, Uncasville, 
(860) 862-4800 (soltororestaurant.com). Open daily. L 
(Sat.-Sun.) D LS (Fri.-Sat.), $8, WA 


Ten Clams + Seafood Nothing on the kid-friendly 
‘menu here (a long list of burgers, lobster rolls, fish-and~ 
chips, sandwiches and chowder) costs more than “ten 
clams” ($10). » 27 Coogan Blvd., Mystic, (860) 536-1019 
(tenclamsct.com). Open daily. Experts’ Pick—Best for 
Families. LD $, WA 
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Altnaveigh Inn & Restaurant « American ‘This 1734 
farmhouse serves filet mignon with port-wine reduction 
demiglace and pan-seared tuna with onion marmalade. 
+ 957 Storrs Rd., Storrs, (860) 429-4490 (altnaveighinn. 
com). Closed Sun.-Mon. L (Tues.-Fri) D, $88, WA 


Asian Bistro « Asian Fusion A popular hibachi steak 
house/bar offering great Asian-fusion dishes along 
with sushi and sashimi, + 95 Storrs Rd, Mansfield, 
(860) 456-8316. (asianbistromansfield.com). Open 
daily. LD, $8, WA 


The Blue Oak at the Nathan Hale Inn « Ameri- 
can On the UConn campus, enjoy honest New En- 
gland-style cuisine. The menu features regional dishes 
and lighter fare. Great wine selection. + 855 Bolton Rd., 
Storrs, (860) 427-7888 (nathanhaleinn.com). Open 
daily. BLD, $$ 

Trattoria da Lepri + /talian ‘This family-owned and 
~run eatery prepares dishes from scratch with local in- 
gredients. On the menu: rigatoni Bolognese, veal scal- 
lopini Marsala and crabmeat-stuffed shrimp. » 89 West 
Rd, Ellington, (860) 875-1111 (trattoriadalepri.com), 
Closed Sun.-Mon. D, $$, WA 


Wood-n-Tap « American A hip, fun spot for the whole 
family also known for great burgers and great beer. 
You'll also love the pizza, pasta, salads and sandwiches. 
+ 236 Hartford Tpke., Vernon, (860) 872-6700 (woodn- 
tap.com). Open daily. Experts’ Pick—Best for Families. 
LDLS,$, WA 


| Windham County | 


85 Main - New American There's something for ev- 
erybody at this Main Street fixture: from sushi to duck- 
liver pité, pulled-pork barbecue to wild-mushroom 
ravioli « 85 Main St, Putnam, (860) 928-1660, (85main. 
com) Open daily. L D LS, $$, WA [** 5/12] 


Fiesta Cinco De Mayo + Mexican A festive spot of- 
fering pollo salsa verde, carne asada and great guacamo- 
le, » 1228 Main St, Willimantic, (860) 423-9524. Open 
daily. LD, $8, WA 


The Fireside Tavern at Sharpe Hill « Ameri- 
can Wood-grilled dishes—Creole shrimp, Delmonico 
steak and sea bass—top the menu here. «108 Wade Rd, 
Pomfret, (860) 974-3549 (sharpe hill.com). Open year- 
round. Closed Mon.-Thurs. Experts) Pick—Best Out- 
door Dining. L (Sat.-Sun.) D (Fri-Sat.), $88 


Golden Lamb Buttery - American In a barn over- 
looking a 1,000-acre farm, dinner here—which might 
be roast duckling, chateaubriand or honey-glazed rack 
of lamb—also includes a hayride. + 199 Bush Hill Rd, 
Brooklyn, (860) 774-4423 (thegoldenlamb.com). Closed 
Sun.-Mon. L D (Fri-Sat. $$8, E, WA 


The Inn at Woodstock Hill - American The menu 
at this historic estate includes shrimp-and-sea-scallop 
stir-fry, fontina-stuffed veal tenderloin Serrano and 
Long Island duckling a orange. « 94 Plaine Hill Rd., 
Woodstock, (860) 928-0528 (woodstockhill.com). 
(Open daily: L (Thurs.-Sat.) D SB, $$$, WA [ix 6/13] 


4.D. Cooper's » American A sports pub with walls of 
sports memorabilia and 125 entrées, from prime rib to 
fajitas to fresh fish, » 146 Park Re, Putnam, (860) 928- 
0501. Open daily. L D, $, E (Sat., WA 


Thai Basil » Thai/Japanese Favorite dishes include 
Drunken Noodles, General Thai chicken, ‘Thai Basil 
Farm and pad Thai, as well as Japanese hibachi steak and 
seafood dishes. « 187 North St, Danielson, (860) 74- 
1986 (thaibasilet.com), Open daily. LD, $, WA 


‘The Vanilla Bean Café - American A homey restau- 
rant beloved for its homemade soups, award-winning 
chili, mac & cheese and vegetarian dishes. For dessert: 
tiramisu, creme brilée cheesecake and lots more. + Rtes. 
44, 169 & 97, Pomfret, (860) 928-1562 (thevanillabean- 
cafe.com). Open daily. BL D (Wed-Sun.), $8, E, WA. 


Willimantic Brewing Co/Main St. Café - Brew 
Pub In a historic US. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed mus- 
sels. + 967 Main St., Willimantic, (860) 423-6777 (wil- 
librew.com). Open daily. Experts’ Pick—Best Pub. L 
(Tues.-Sun.) D, $$, WA = 
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he says, which is why TEAM has the animals 
stay in the van for a couple of hours post- 
surgery before they go home. 

Not all surgeries are routine. While the 
ideal age for a spay/neuter procedure is 
three or four months, there are plenty of cats 
who don't undergo it until years later, which 
puts them at higher risk for complications. 
Some, due to underlying health problems, 
can't tolerate anesthesia, a problem usually 
only discovered when it’ too late. “I've lost 
a handful of patients over the years,” Heller 
admits. (And he means a handful—tess than 
10.) Then, there are the female cats that are 
brought in pregnant, even close to full-term; 
most of the owners in these cases, he says, are 
completely unaware of the fact. TEAM’s offi- 
cial policy is to euthanize the unborn kittens 
unless the owner objects. “If it were solely up 
to me, I wouldn't do it Heller says, sighing. 
“But I'm not in the position to make moral 
judgments. People are irresponsible. If each 
of these cats has five kittens, that’s five more 
cats who may not get proper care either” 


in the early 1980s John Caltabiano, 
a Westbrook veterinarian with his own mo- 
bile practice in southeastern Connecticut, 
was painfully aware of the problem of animal 
homelessness. He established a nonprofit 
organization called All-Animal Adoption, 
which put potential adopters in touch with 
people who had pets available for adoption— 
but due to lack of funds, the initiative soon 
fell apart. A decade or so later, however, he 
received a surprising gift: An attorney for the 
estate of Vernon A. Tait—a New Haven busi- 
nessman and animal lover—called with a be- 


OF 


quest for All-Animal Adoption. This enabled 
Caltabiano to reestablish his nonprofit under 
a new name, the Vernon A. Tait All-Animal 
Adoption, Preservation and Rescue Fund 
(Tait’s Every Animal Matters, or TEAM, for 
short). 

Caltabiano was unsure at first what 
TEAM’: focus should be. For answers, he 
set up a toll-free phone line for people to 
call with questions and concerns, “He was 
inundated with calls from people with too 
‘many cats or kittens, who complained about 
neighbors poisoning cats, you name it? 
says Donna Sicuranza, a friend who at the 
time worked in journalism and public rela- 
tions. “There didn't seem to be any end to 
the numbers of unwanted litters.” Thus was 
born TEAMS central mission: providing af- 
fordable and accessible feline spay/neuter 
services as a way of breaking the cycle of 
unwanted reproduction, but also promoting 
feline health (cats who are altered live longer, 
have fewer physical problems and are better 
behaved). In 1997, Caltabiano and Sicuranza 
partnered to put Connecticut's first mobile 
spay/neuter clinic on the road, offering ser- 
vices for $25 per cat. “John’s theory was, ‘If 
we bring it, they will come,” says Sicuranza. 

Since then, more than the fee has grown. 
‘TEAM now operates two vans, which run 
every Monday through Friday and alter- 
nate Saturdays, visiting over 30 communi- 
ties statewide and performing, on average, 
35 surgeries a day. “We visit New Haven, 
Fairfield County and greater Hartford sev- 
eral times a month, and park at a number of 
animal shelters as well as Petco stores,” says 
Sicuranza, now the organization's executive 
director (Caltabiano passed away in 2009). 
“Most of our staff has been with us for over 
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Breakwater Renovation 


Homeowners are increasingly opting to bring the indoors 
cut by adding comfortable, elegant outdoor lving spaces, 
or transforming existing ones, creating inviting areas for 
entertaining and relaxing. 


206 Sandy Hill Rd, Middlebury 
breakwaterrenovation.com © 203/695-9952 






Country Carpenters, Inc. 


‘Traditional New England style never goes out of 
fashion. Post-and-beam carriage houses, garden sheds 
‘and country bams add character to your property— 


and building kits can make the building of your dreams 
a reality. 


ccountrycarpenters.com * 860/228-2276 


Innerglass Window Systems 


Just about everybody Is interested in energy conservation 
these days. One good solution is interior storms, which 
allow you to maintain the integrity and beauty of your 
historic windows, with easy do-it-yourself installation. 


stormwindows.com 800/743-6207 





Kloter Farms 


Bi-Glass of Connecticut 


Owners of older homes don't have to forego energy 
efficiency to keep their original wooden windows. Older 
‘wooden windows can be restored, weatherstripped and 
double-paned and retain their charm and beauty. 


ct-bi-glass.com © 888/965-3937 


Many homeowners are upgrading thelr lawns with water- 
‘soapes and koi ponds. Kloter Farms" sturdy footbridges 
‘and arbors—avallable in maintenance-free vinyl or 
‘wood—provide the perfect finishing touch, 

216 West Rd, Elington 

‘Koterfarms.com © 860/871-1048 






nw | 
Aqua Pool 


‘Automation of swimming pools and spas has gone mobi. 
‘Now homeowners can control all aspects oftheir pool 
including heating, spa temperature controls, lighting 

‘and water features from any web-enabled device before 
arriving home. 

53 Newberry R., East Windsor 

‘aquapool.com # 800/722-2782 


The Yard Group 


You can maximize outdoor living and entertaining space 
without dramatically Impacting costs. Add or enlarge a 
Patio, or redesign the whole back yard with landscaping 
elements, pool, retaining walls, et., to beautify your 
home and your ite 
36 Commerce St, Glastonbury 
‘theyardgroup. com # 860/430-3000 





See more 
Connecticut 
Home & Garden 
trends in the 
October issue. 


EA, Quinn 


Ectend your opportunity for outdoor entertaining with a 
stonework fir pt; a warm, comfortable spot for fiends 
‘and family on cool nights. The landscape designers, 
master gardeners and stonemasons at E.A.Quinn can 
turn your backyard into an outdoor ving space. 

109 Commerce St., Glastonbury 

‘eaquinn.com # 860/633-0115 
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84 Elegant Touch 
eleganttouchfinegifis.net 

30 Hatfield Jewelers 
Hatfieldjewelers.com 

79 Helen Ainson 
HelenAinson.com 

81 Lenox Jewelers 
lenox-jewelers.com 

33 Peter Indorf 
peterindorf.com 

75, 82 Peter Suchy Jewelers 
PeterSuchyJewelers.com 

87 Respond if you please 
respondifyouplease.com 

82 Saxon-Kent Lingerie 


saxonkent.com 
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albertus.edu 
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GatewayCT.edu 

38 Hopkins School 
hopkins.edu 

39 Lauralton Hall 
LauraltonHall.org 
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norwalk.edu 
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stmet.org 

42 Southern Connecticut 
State University 
SouthernCT.edu 
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newhaven.edu/ctmagazine 


health & fitness 
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12 @nwBridgeport Hospital 
bridgeporthospital.org/heartinstitute 

32 Connecticut Image-Guided Surgery 
(203)330-0248 

80 Esana 


esanamedspa.com 
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38 — Greater Waterbury Retina 
gwretina.com 

73 Kennedy & Perkins 
kennedyandperkins.com 

36 Middlesex Hospital 
middlesexhospital.org 

8am OptiCare 
opticarepc.com 

48 Smilow Cancer Hospital 
at Yale-New Haven 
closertofree.com 

29 Urgent Care of Connecticut 
ucofconnecticut.com 

28 ens Women’s Choice Mammography 


(203)445-0101 


retirement living 
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40 Duncaster 
Duncaster.org 

76 — Masonicare at Ashlar Village 
ashlarvillage.org 

12 eno Seabury 
seaburyretirement.com 


28 ayo) StoneRidge 


StoneRidgeLCS.com 
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7 Foxwoods 
foxwoods.com 

100 Saybrook Point Inn 

saybrook.com 

99 The Spa at Norwich Inn 


‘TheSpaAtNorwichInn.com 
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10 years” In addition to Heller, TEAM em- 
ploys vets Dr. Kim Rio of Berlin and Dr. Val- 
erie Poettgen of Canterbury. 

In recent years, anumber of other low-cost 
spay and neuter services (for both cats and 
dogs) have sprung up in Connecticut, but 
‘TEAM remains the only mobile clinic. The 
organization recently received a grant for its 
‘TEAM Incentive Program (TIP), which sup- 
ports the HSUS- and FoA-approved practice 
of TNR in dealing with feral cats. Historical- 
ly, communities around the world have tried 
to kill off feral colonies by poisoning them, 
shooting them or bringing them en masse 
to shelters, where they often wind up being 
euthanized in large numbers—even though, 
at the same time, these cats get a lot of sup- 
port from the humans they live near in the 
form of food and medical care (ferals rarely 
become tame enough to be socialized or 
“adoptable”). The animal-rights perspective 
maintains that the more humane approach 
is simple population control. In the TIP pro- 
gram, anyone who traps a feral cat—using 
a humane trap available from TEAM—and 
pays the $80 fee to have the animal altered 
is eligible for a $25 rebate, as long as the cat 
is rereleased to its colony. “Just before John 
died, we also developed an oral contraceptive 
for feral cats? says Sicuranza. “It’s a fabulous 
product that you mix into their food once a 
week; we had many clients nationwide using 
it. Were trying now to meet EDA compliance 
guidelines” 


Help Willy’s Friends, Durham 
(203) 988-1718 (helpwillysfriends.org) 

When Mark and Sharon Paturzo adopted 
their Australian shepherd-English springer 
spaniel mix, Willy, from a local shelter in 
2003, they learned a whole lot more than 
about simply raising one dog. A little back- 
ground research taught them about the mil- 
lions of shelter cats and dogs euthanized 
nationally each year because of a shortage of 
funds, space and adoptive families coming 
forward to rescue them. Three years later, the 
couple founded Help Willy’s Friends (HWE), 
a 501(c)3 nonprofit with the following goals: 
to provide shelters, pounds, rescues and re- 
lated organizations with food, supplies and 
money for veterinary care; sponsor aware- 
ness events to bring attention to the plight of 
shelter animals; encourage community vol- 
unteerism on behalf of animals in need; and 
promote adoption of pets from shelters and 
animal rescues rather than purchase from 
pet stores. 

“J just felt that I had to do this,” says Mark 
Paturzo. “I honestly don’t know why I felt so 
driven? The Paturzos’first project was a one- 
day pet-food drive in December, 2006, at Ag- 


way in North Branford. It became an annual 
event, eventually taking place at four Agway 
stores, including North Haven, Middlefield 
and Southington. Last year, the drive col- 
lected 3,000 pounds of food; this year, it’s to 
be a two-day event. 

“Thanks to the success of the holiday 
drives,” Paturzo says, “we decided to do food 
collections on a more regular basis” HWF 
bins can now be found in pet boutiques, 
veterinary hospitals, coffee shops and even 
liquor stores in 33 towns across Connecticut, 
yielding 22,000 cans and 26,000 pounds of 
food in the past year alone. Unfortunately, 
the organization's list of beneficiaries has also 
grown, he adds, “as the economy has con- 
tinued to struggle and people have lost jobs 
and homes, and had to surrender their pets 
to shelters.” To date more than 150 shelters, 
rescues and other charities have received 
donations from HWE, including out-of-state 
nonprofits such as Aarph of Vermont, New 
York’s Yonkers Animal Shelter and New Jer- 
sey’s Sayreville Sandy Relief Center. 

HWF’s signature awareness event is the 
Help Willy’s Friends Pet Fair, held every 
May on the grounds of Coginchaug Regional 
High School in Durham. Established in 2009, 
the event is a chance for local animal rescues, 
shelters and other welfare organizations to 
network with one another, meet the public 
and give their animals available for adop- 
tion a day of fun and frolic (and a possible 
introduction to their forever families—one 
much anticipated highlight is the Pet Parade, 
during which shelter and rescue volunteers 
provide the adoptable dogs they've brought 
a few moments in the spotlight). In five years 
the number of organizations attending the 
event has grown from roughly 20 to 62, and 
100 percent of the proceeds from the pet fair, 
says Paturzo, is reinvested in the fund to ben- 
efit Willy’s Friends. Nearly $5,000 a year has 
been given to Connecticut shelters and res- 
cues in the form of annual grants known as 
the “Willy Award”: Recipients have included 
Stratford’s Helping Hands for Wildlife, the 
Branford Compassion Club and East Haven 
Animal Shelter, among others. 

Paturzo’s current goal is to develop a “Wil- 
ly’s Warehouse”—to find or build a structure 
large enough to store, and even add to, the 
food donations that keep pouring in. “Right 
now, we're working out of our garage, and 
space is pretty tight” he says. All he needs is 
the funding, so toward this end, he’s “squir- 
reled some money away” and has launched 
an online shop on the HWE website sell- 
ing custom HWF sportswear (for humans), 
green cleaning products and all-natural gel 
candles. “If we had a warehouse, we could 
collect food from manufacturers palletfuls at 
a time” he says. “Actually, they’ give us the 
food now, but we're not asking until we have 
the room” zs 





furniture restoration ———_—_—— 
FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, Re- 
Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. Expert 
furniture decorating and __ painting. 
90 years in business. H.H. PERKINS 


Company. Call (203) 787-1123 
370 State Street, North Haven, CT 06473 
www.hbhperkins.com 


historic window solutions 


Recapture the)“ 
Beauty of Your;== 
Old Wood si | 
Windows = 


‘Restored sDoube-Paned «Weather Srpped » Energy ficient 
WHY THROW OUT A WINDOW BETTER THAN YOU CAN BUY? 
Save the beauty of your 
original windows and improve 
energy efficiency with our 
‘conversion process-and it 
costs less than qualty wood 
replacement windows, FREE ESTIMATE 
888.966.3937 © www.ct-bi-glass.com 



















To subscribe, return the card in this issue, 
order online at www.connecticutmag.com, 
or call 800-974-2001 
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historic window solutions 


Tlie Best Of Both Worlds! 


Installed 


RYO Ow cL 
High-Tech Interior Storm Windows 


Innerglass* winaow 


ystems, LLC 


stormwindows.com * 800.743.6207 


sound proofing 


STOP STREET NOISE with custom glass 
interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 


in Connecticut 
Magazine’s 
Marketplace 
Classifieds. 





{$2.75 per word, 15 word minimum. All 
hyphenated words and phone numbers count as two 
words. Black and white display advertisements 
begin at $175 per inch; color display ads begin at 
$200 per inch. 


6 months = 15% discount 
3 months = 10% discount 


‘All advertisements are sold on a 
prepayment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
‘American Express. 


Materials should be received by the 
25th of the second month preceding the issue 
(for example, September 25 for November) 


David Martin, Classified Advertising Department 
Connecticut Magazine 

40 Sargent Drive, New Haven, CT 06511 

Phone: (800) 974-2001 

Fax: (203) 789-5255 

Email: dmartin@connecticutmag,.com 


| SEPTEMBER 2013 CONNECTICUT 107 | 


THE HOLEIIN THE 
WA LCONG cay p: 


rit Vittere ut ay bow 8 OT 7 












remieres| Friday, September 27 at 
with repeat airings on Saturday, artemis 28 at 7:30 p.m. and Sunday, Si 


| 1 ) 
| | | it | 








— | 
Danielle ~ Pestah 
ae 16 


Through the eyes of four 
children and their families, 
The Hole in the Wall Gang 
Camp: A Different Kind of 
Healing tells the story of how 
the fun, acceptance and 
community of Camp programs Only 
break through the isolation of on CPTV. 
serious illness to provide a 


unique healing experience. ct 
a seriousfun camp 
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As summer comes to an end and families get 
back to their fall schedules, so does CPTV. 
We've begun to plan our fall and winter sched- 
ules, maintaining the goal of offering shows 
from multiple genres that interest a diverse 
range of audiences. With your help, CPTV is. 
able to keep your favorite shows on the air 


while providing you with new programs that 
continue to educate, inspire and entertain. 





Take the Masterpiece series, for example. For over 40 years, CPTV. 
has been able to showcase Masterpiece, providing you with three 
different incarnations of the series: Classic, Mystery! and Contem- 
porary. And this season, CPTV is bringing back a favorite title from 
the Mystery! series, "Foyle's War." Follow Foyle and Sam in three 
new episodes as they adjust to a new era of secrets, intelligence 
and security as their worlds shift into those of MI5. 


Plus, let's not forget 10-time Emmy Award-nominated Antiques 
Roadshow, which is now in its 17th season. This series is PBS’ 
highest rated show, and we have taken note of this and gone a step 
further to bring you Genealogy Roadshow. In this brand new series, 
viewers follow participants on a journey that combines history and 
science to uncover intriguing family stories that reveal the rich cul- 
tural tapestry of America. 


Adding to the list of new offerings, CPTV will air a new episode of 
the spectacular science series NOVA. "Ground Zero Supertower" 
revisits Ground Zero in honor of the 12th anniversary of September 
11. However, instead of recounting the tragic events, NOVA offers 
audiences insights into the rebuilding of the Twin Towers into One 
World Trade Center, the massive skyscraper that rises 104 stories 
and 1,776 feet from the site where the towers once stood. Get a 
glimpse into the epic story of innovation and perseverance as engi- 
neers and architects construct the new site of remembrance. 


CPTV is dedicated to bringing you shows featuring nature, science, 
history, fiction and more throughout the month of September. So 
as you settle into your new schedule, don’t forget to tune in to your 
favorite shows while also checking out our new ones. And remem- 
ber, it is through your support that CPTV is able to bring you these 
programs, month after month. Thank you! 


Spee AR 


Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 
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CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


CPTV | WNPR | CPBN.ORG 
On TV 


ew 
Harford (WEDH) Digital Channel 24.1 
Bridgeport (WEDW) Digital Channel 49.1 
Norwich (WEDN) Digital Channel 53. 
New Haven (WEDY) Digital Channel 651 


CPTVaU Digital Channel 24.2, 49.2, 65.2, 53.2 
(PTV SPORTS Cablevision Channel 139 

Charter Cable Channel 223 

Comcast Cable Channel 966 

Cox Cable Channel 805 

Thames Valley Cable Channel 87 
(PTV SPROUT Comcast Cable Channel 128 


Check with your cable provider for additional channel information. 
On Radio 

WNPR 

90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 

Channel 213 HD-Hartford/New Haven 


Also available on 88.5 FHM Foirfeld, 90.1 FM Willimantic and 91.9 FM 
Springfield, MA 


Online 
CPBN.org CPTV.org WNPRorg 


Membership & Program Information 
Call: 860.275.7550 

E-mail: audiencecare@«plv.org 

‘Membership starts at $40 per year. 

Editorial Staff 


Editor: Carol Sisco 
Contributors: Todd Gray, Lee Newton, Emily Caswell, Danielle Couture 


Follow us on: 


Visit CPTV.org for additional television program listings for: 


serut 
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—, ae Dre Coming! 


Don’t Miss Two New Viewers’ Favorite Shows This tish ze Tune in for the 
“Inside Scoop” on the Most Popular Shows on Television Today. 





Only 
Downton Abbey Revisited Airs Sunday, September 8 at 7:30 p.m. on CPTV. 
Inside Foyle’s War Airs Sunday, September 15 at 7:30 p.m. CT» 

EG 8 


_| www.cptv.org 


SHIFT INTO HIGH GEAR 








CONTRIBUTE-A-CAR 


..and Keep Connecticut 
Public Broadcasting’s Motor Running 





Want to learn more? 
Call us toll-free at 877.444.4485 
or e-mail us at contributeacar@cptv.org. 


In addition, your donation is eligible for a 
deduction on your itemized federal return. 


Consult your tax adviser for more information. 
CONNECTICUT PUBLIC But best of all, your support ensures the future 
BROADCASTING NETWORK of public broadcasting programming at both the 


CPTV | WNPR | CPBN.ORG local and national levels. 


THE ADRENALIN RUSH OF DONATING YOUR CAR WILL 
MAKE YOU FEEL LIKE MARIO ANDRETTI! 








PROGRAM PICKS FROM CPTV’S LINEUP OF SERVICES 


cptv sports 
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September Highlights 
Visit cptvsports.org for dates and 
times for exciting sports events 

throughout the month, including: 


* LIVE High School "Friday Night 
Football” starting September 13 
* LIVE WNBA Basketball featuring 
the CT Sun on September 7 & 15 

* LIVE College Football starting 
September 14 

* "Wide Open Wednesdays” ~ Auto 
Racing from Stafford Springs 

* "Beyond the Beat" Weekly Sports 
Review 


Monday, September 2 is designated as Labor Day, but on 
Daniel Tiger’s Neighborhood, it’s also “Neighbor Day!” 
Tune in for this special half-hour episode of the popular 
PBS Kids series as Daniel and his friends learn an impor- 
tant lesson about being neighborly. 





cptv 


(Check focal listings for channel information.) 


Latino Americans 
Tuesday, September 24 at 8 & 
10 p.m. 


Actor Benjamin Bratt (pictured) narrates 
this landmark six-hour series, the first 
major television documentary series to 
chronicle the rich and varied history of 
Latinos, who for the past 500-plus years 
have helped shape what is today the 
United States and have become the 
country's largest minority group. 


— 


NOVA: "Ground Zero 
Supertower” 

Wednesday, September 25 at 
10 p.m. 


NOVA retums to Ground Zero to wit- 
ness the final chapter in an epic story 
of engineering and the perseverance of 
the human spirit: the completion of One 
World Trade Center, the skyscraper ris- 
ing 104 stories and 1,776 feet from the 
site where the Twin Towers once stood. 






Arthur 
Daniel Tigers 







The Hollow Crown 
Saturdays at 9 p.m. starting 
September 21 


A four-part miniseries assembles four of 
Shakespeare's history plays—Richard 

ll, Henry IV - Parts | & Il and Henry 
V—into a single chronological narra- 
tive. The original “Game of Thrones’ 
features a cast of leading British and 
Hollywood talent including Jeremy Irons 
(pictured), Patrick Stewart and John 
Hurt. 


~ 





Finding Your Roots 
Wednesdays at 8 p.m. starting 
September 25 


The drive to discover who we are and 
where we come from is at the core of 
Finding Your Roots, the 12th series from 
Professor Henry Louis Gates, Jr., the 
Alphonse Fletcher University Professor 
at Harvard University and director of the 
W.E.B. Du Bois Institute for African and 
African American Research 


Martha Speaks 
Caillou 


Neighborhood 


Dinosaur Train 


Curious George 


‘The Cat in the Hat 


Curious George 


When Daniel does a good deed in the 
Neighborhood of Make-Believe, he 
doesn't realize that it will start a chain 
reaction of kindness. See how Daniel 
and his trusty pals—including O the 

{\ Owl, Katerina Kittycat, Prince Wednes- 
day and Miss Elaine—are impacted by 
all these good deeds in this special epi- 
sode designed to illustrate the impor- 
tance of being caring and considerate 
toward others. 


Clifford 
Maya + Miguel 
WordGirl 


‘The Electric 
Company 


Cyberchase 
Kratts' Creatures 
Sid the Science Kid 


Super Why! 
Dinosaur Train 
Sesame Street 
Barney ¢ Friends 
WordWoria 
Super Why! 





800 
830 
900 
930 
1000 
Too 
130 
Noon! 


© 2. 


Daniel Tiger’s Neighborhood: “Neighbor Day” airs on 
September 2 at 7:30 a.m., with a repeat broadcast on ~ 
September 6 at 7:30 a.m., only on CPTV. 


BSE gFEB 


* Sid the Science Kid airs Fridays a 3 p.m. 
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“Earthflight," A Vature Special Presentation 


State-of-the-art technology and sophisticated camera techniques show the world from 
the amazing perspective of the world's birds. 


Airs on Wednesdays beginning 
September 4 at 8 p.m. 


What would it be like to see the world from 
a bird's perspective? Imagine flying along- 
side a flock of pelicans as they scan and 
dive for fish in the ocean below. State-of- 
the-art technology and sophisticated cam- 
era techniques have now made it possible 
to do just that and more as "Earthflight,” 
narrated by David Tennant, takes viewers 
on an aerial adventure around the globe. 


Soaring across six continents, this Nature 
series provides a bird's-eye view of animal 
migrations and great natural wonders, 
offering new perspectives on the animal 
kingdom's life-and-death dramas on land 


and at sea. Getting such a unique perspec- 


tive was no small task. It took "Earthflight" 
producer John Downer and his team four 
years to film more than 100 bird species in 
40 countries. Whether retracing the paths 
taken by wild snow geese traveling to their 
Arctic breeding grounds or witnessing the 
aerobatics of devil rays as they somersault 
and splash back into the sea, the goal was 
to show the world on the wings of birds. 


Episode One: North America (Airs 
Wednesday, September 4 at 8 p.m.) 

Snow geese, pelicans and bald eagles fly 
over the Great Plains, the Grand Canyon, 
Alaska, New York City and the Golden 
Gate Bridge as they encounter and engage 
with bears, bison, dolphins and spawning 
fish. 


Episode Two: Africa (Airs Wednesday, 
September 4 at 9 p.m.) 

Fish eagles, flamingos, kelp gulls and vul- 
tures soar overhead, offering views of the 
most animal-packed continent with fresh 
eyes. 


Episode Three: Europe (Airs Wednesday, 
September 25 at 8 p.m.) 

In Rome, the Loire Valley, Holland and 
Hungary, birds gather by the millions to 
breed and raise their families. 


Episode Four: South America (Airs 
Wednesday, September 25 at 9 p.m.) 
Giant petrels in Patagonia shadow killer 
whales. Hummingbirds feed at Iguazu 
Falls and black vultures target turtle eggs 
in Costa Rica. 


Episode Five: Asia and Australia (Airs 
Wednesday, October 2 at 8 p.m.) 
Japanese cranes dance in the snow, swal- 
lows visit the Great Wall and the Forbidden 
City, lorikeets, cockatoos and budgies form 
giant flocks in Australia, pigeons glide 
through India and geese fly miles above 
the Himalayas. 


Episode Six: Flying High (Airs 
Wednesday, October 9 at 8 p.m.) 

Enjoy a behind-the-scenes look at how 
“Earthflight" was made, including the 
extraordinary relationships between people 
and birds. 





Primetime 


CPTV Early Prime 
Monday Through Friday, 
unless otherwise noted: 


6:00 pm BBC World News 
0 Nightly Business Report 
7:00 PBS NewsHour 





SUNDAY, SEPTEMBER 1 


6:30 am Angelina Ballerina: The Next 
Steps 

Curious George 

The Cat in the Hat Knows a 

Lot About That! 

Signing Time 

Sci Girls 

The Open Mind 

Religion & Ethics Newsweekly 

Independent Lens 

Daisy Bates: First Lady of Little Rock 

Discover the story of Daisy Bates, 

a forgotten civil rights icon who 

forced Litle Rock's Central. High 

School to desegregate. 

Consuelo Mack 

WealthTrack 

11:30. To the Contrary 

12:00 The McLaughlin Group 

12:30 The March 

On August 28, 1963, thousands 

of people demonstrated in favor 

of racial equality. The result helped 

usher in sweeping civil rights legis- 

lation across the country. 

In Performance at the White 

House 

A Celebration of Music From the 

Civil Rights Movement President 

and Mrs. Obama host a com- 

memorative concert featuring Bob 

Dylan, Natalie Cole and more. 

Side by Side: The Science, Art 

and Impact of Digital Cinema 

An eye-opening exploration of the 

digital revolution offers insights into 

the future of the movies. 

American Woodshop 








11:00 





1:30 





2:30 





Rough Cut 
Hometime 

Ask This Old House 

This Old House 

Doe Martin 

In Loco. When Mrs. Cronk 


suffers an accident and must be 
hospitalized, Martin reluctantly 
agrees jo let her son Peter stay 
with him. Meanwhile, Louisa 
keeps busy with her candidacy 
for headmistress of a local school. 








CPTV Original, CPTV National 
Production or Presentation or 
CPTV Co-production indicated in blue 











7:00 The Queen's Palaces 
Buckingham Palace Fiona Bruce 
narrates the history of Buckingham 
Palace, the British monarch's official 
residence, in London 

The Queen's Palaces 

Windsor Castle Windsor Castle, 
the world's oldest and largest inhab- 
ited castle, dates back to the 11th 
century. In that time, it has been a 
fortress, a home to medieval chivalry 
and a baroque palace. 
Masterpiece Mystery! 

Silk As rival barristers, Martha 
and Clive continue to try to outdo 
each other in the court of law. But 
as the pressure mounts for Martha 
during her defense of a vulnerable 
young student, Clive receives some 
astonishing news that could change 
life at chambers for everyone. 


11:00 TBA 
(12am - 7am: CPTV All Night) 


8:00 


9:00 


MONDAY, SEPTEMBER 2 
8:00 





Antiques Roadshow 

Tasty Treasures Celebrate the sea- 
son with a cornucopia of delectable 
colleciibles for and about eating ond 
drinking. Plucked from Roadshows 
appraisal archive, highlights include 
an heirloom Tlingit Indian oil bowl 
and ladle, valued at a jaw-dropping 
$250,000 to $300,000. 

The Queen's Palaces 
Buckingham Palace (See September 
lat 7 p.m) 

10:00 The Queen's Palaces 

Windsor Castle (See September 
lat 8 p.m) 

Doc Martin 
In Loco 


9:00 


11:00 
(See September 1 at 6 


: CPTV All Night) 
TUESDAY, SEPTEMBER 3 
8:00 








p.m 
(I2om-7a 





Nuremberg: Nazis on Trial 
Albert Speer Nathaniel Parker 
plays the most inscrutable Nazi on 
frial at Nuremberg, Hitlers archi- 
tect and armaments minister Albert 
Speer. He was the only defendant 
who unreservedly accepted respon- 
sibility for the Nazis’ crimes. But was 
Speer's remorse genuine or just a 
defense strategy to get off the hook? 
Nuremberg: Nazis on Trial 
Hermann Goering Ontrial, Hitler's 
ruthless second-in-command turned 
the tables on the Allies, so much so 
that Chief Prosecutor Justice Robert 
Jackson began to wish the Allies 
had followed Churchill's suggestion 
and shot the leading Nazis outright. 
Nuremberg: Nazis on Trial 
Rudolph Hess Ben Cross stars as 
filers depuiy, Rudolf Hess, fer 
his bizarre flight to Scotland in 
1941 to offer peace to Britain, the 
Fuehrer had Hess declared insane. 
‘At Nuremberg, Hess’ fitness for trial 
was at the center of his case when 
he claimed not to remember his 
Nazi past and seemingly suffered 
from paranoid delusions. 


9:00 





10:00 
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Genealogy Roadshow 
Premieres Monday, September 23 
at 9 p.m. 


Follow a diverse cast of characters, 
including Philip McGovern and Jane 
Kelly (pictured), on a journey that 
uses history and science to uncover 
their fascinating family stories. Each 
individual's past will link to a larger 
community history, revealing the rich 
cultural tapestry of America. Featured 
participants, who all want to explore 
a genealogical mystery, hail from four 
American cities—Nashville, Austin, 
Detroit and San Francisco. 


11:00 TBA 
(12am - 7am: CPTV All Night) 


WEDNESDAY, SEPTEMBER 4 


8:00 “Earthflight," A Nature Special 
Presentation 
North America (See Feature, 
page 113.) 
“Earthflight," A Nature Special 
Presentation 
Africa (See Feature, page 113.) 
Nature 
Moment of Impact: Hunters & Herds 
The natural world is filled with 
"moments of impact" when ani- 
mals come into contact with each 
other and the world around them. 
Previously these moments were too 
fast or foo hidden for us to see. 
But now new camera technologies 
reveal what's behind these remark- 
able moments, and cutting-edge 
animations illustrate the “inside 
story’ of animal bioengineering that 
allows each moment to take place. 
Nature 
Moment of Impact: Jungle The 
jungle's layers are peeled back to 
uncover key moments of interac- 
tion in the onimal kingdom. I's a 
lace where survival depends on 
ighly tuned senses and ingenious 
defenses. From ninja onis to flying 
snakes, cameras dive underwater, 
sail through trees and penetrate skin 
and bone to reveal the science of 
some amazing animal engineering 
hidden deep in the jungle. 
(12am-'7 om: CPI All Night 





9:00 


10:00 


11:00 


oO» 


THURSDAY, SEPTEMBER 5 
8:00 





Connecticut's Cultural 

Treasures 

Eric Sloane Museum A man of 
many talents, Eric Sloane was a pro- 
lific artist, author and illustrator, and 
an avid collector of Americana. His 
extensive collection of hand tools 
in a museum in Kent, Connecticut, 

tells the story of the great American 
heritage of craftsmanship 

The Queen's Palaces 
Buckingham Palace (See September 
1 at 7 p.m.) 

Masterpiece Mystery! 

Poirot XI: The Clocks AA lovely 
oung stenographer is greeted at 

her (ob by an ‘eerie assembly of 
clocks all frozen at the precise same 
moment in time...and a corpse. 
Horrified, she finds a protector 
Poirot, who is determined to exoner- 
ate her of the crime. 

The Queen's Palaces 

Windsor Castle (See September 
Lat 8 p.m.) 

11:30 This Old House 

(12am - 7 am: CPTV All Night) 


FRIDAY, SEPTEMBER 6 


8:00 Washington Week 
0 Charlie Rose—The Week 

From locations around the world, 

Charlie Rose engages the world’s 

most fascinating individuals in one- 

on-one conversations and round- 

table discussions. 


8:05 


9:00 





10:30 











9:00 Foyle’s War 
A Lesson in Murder Foyle inves- 
tigates the suicide of a pacifist and 
death threats to the judge who ruled 
against his conscientious objector 
status. 

10:00 Infinity Hall Live 


Cowboy Junkies With their lan- 
guid guitars and ethereal vocals, 
the Cowboy Junkies cast a narcotic 
spell over their Infinity Hall audience 
in an intimate concert performance. 


11:00. Live From the Artists Den 
Imagine Dragons This year's 
biggest break-out rock band tears 
through a set full of its percussion- 
heavy rock anthems, including the 
smash single “Radioactive.” 

(12 am - 6:30 am: CPTV All Night) 


SATURDAY, SEPTEMBER 7 


6:30 am PEEP and the Big Wide World 
7:00 am -- 6:30 pm: Viewers’ 
Favorites 

Get set to tune in for a stellar day of 
entertainment featuring memorable 
music performances, side-splitting 
comedy and riveting dram 

Elvis: Aloha from Hawaii 
Elvis Presley's 1973 concert taped at 
the Convention Center in Honolulu, 
Hawaii, was the first program to 
ever be beamed around the world 
by satellite...and an instant hit with 
fans. 

Rock, Pop and Doo Wop 

Jon "Bowzer' Bauman (formerly of 
Sha Na Na) and Ronnie Spector (of 
the Ronettes) bring back the best 
songs from the late 1950s and early 
1960s rock, pop and doo-wop era 
in an all new "My Music’ event. 
10:00 Viewers’ Favorites 

(12 am - 6:30 am: CPTV All Night) 


SUNDAY, SEPTEMBER 8 











8:00 


11:00 Viewers’ Favorites 
(12am - 7am: CPTV All Nighi) 


MONDAY, SEPTEMBER 9 
8:00 





David Garrett: Music—Live in 
Concert 

Prodigy violin soloist David Garrett 
weaves together classical standards 
with rock and pop favorites. 

Red Hot Chilli Pipers 

Blast Live _ The ever-popular Celtic 
band is featured in an amazing 
live performance recorded at the 
Fruitmarket in Glasgow, Scotland 
11:00 Viewers’ Favorites 

(12am - 7 am: CPTV All Night) 


TUESDAY, SEPTEMBER 10 


8:00 Paul Byrom: This Is the 
Moment 

Byrom’s first solo TV special offers 

the tenor’s unique style of singing 

as well as a number of tracks from 

his hit album 'This Is the Moment.” 

3 Steps To Incredible Health! 

With Joel Fuhrman, M.D. 

Dr. Joel Fuhrman offers a healthy, 

effective and scientifically proven 

plan for shedding weight quickly. 

11:00 Viewers’ Favorites 

(12am -7 am: CPTV All Nigh) 





WEDNESDAY, SEPTEMBER 11 





6:30 am Angelina Ballerina: The Next 
Steps 
7:00 am -- 7:30 pm Viewers’ 
Favorites 
Relax and enjoy a day watching 
CPTV's most requested shows. 
Downton Abbey Revisited 
Savor great moments from the series’ 
first two seasons, along with cast 
interviews, rare behind-the-scenes 
footage and a sneak peek at what's 
in store for the Crawleys as they 
enter the Roaring Twenties. 
Masterpiece Mystery! 
Silk (See September 1 at 9 p.m.) 


7:30 





9:00 


8:00 Nature 
Legendary White Stallions Learn 
how the white Lipizzaner stallions of 
the famed Spanish Riding School in 
Vienna have developed from horses 
bred for war into living works of art. 
David Garrett: Music—Live in 
Concert 

(See September 9 at 8 p.m.) 
(12am - 7am: CPTV All Night) 


THURSDAY, SEPTEMBER 12 
8:00 


9:30 





Joe Bonamassa: Live from the 
Royal Albert Hall 








wnpr 


wnpr.org 








Exploring the Richness of Life 


Join award-winning talk show host Faith Middleton 
Monday through Thursday at 3 and 9 p.m and Saturday at noon. 
Live streaming at WNPR.org. 


Sign up for WNPR's e-newsletter for updates on your favorite 
WNPR shows. Visit WNPR.org, keyword: Newsletter. 


Sponsored by: 














QO» 
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9:30 Rock, Pop and Doo Wop 
(See September 7 at 8 p.m.) 
11:30 Viewers’ Favorites 


(12am - 7 am: CPTV All Nighi) 
FRIDAY, SEPTEMBER 13 


8:00 60s Girl Grooves 
Mary Wilson of the Supremes hosts 
a celebration of the greatest girl 
groups and solo singers of the 
1960s, including Dusty Springfield 
ond Aretha Franklin, 

10:00 Infinity Hall Live 
Fountains of Wayne — Full of wry 
lyrics and catchy hooks, this four- 
some creates hit songs, such as 
"Stacy's Mom," by blending classic 
British pop with modern, American 
influences. 

11:00 Viewers’ Favorites 

(12 am - 6:30 am: CPTV All Night) 





SATURDAY, SEPTEMBER 14 


6:30 am PEEP and the Big Wide 
World 
7:00 am -- 7:30 pm: Viewers’ 
Favorites 
Tune in for CPTV’s most popular 
music and how-to programs. Plus, 
find out about exclusive CPTV Red 
Carpet tickets to upcoming events. 
CPTV Saturday Night 
Performances 
Concert performances, celebrity 
profiles and music tributes high- 
light CPTV’s special night of shows. 
(12. am - 8:30 am: CPTV All Night) 


SUNDAY, SEPTEMBER 15 


6:30 am Angelina Ballerina: The 
Next Steps 

7:00 am -- 7:30 pm: Viewers’ 
Favorites 
The viewers have spoken! Spend 
the day watching CPTV's most 
requested shows and special pre- 
sentations. 


7:30 








7:30 Inside Foyle's War 
Get an inside look at how the 
enormously popular, award- 
ning Masterpiece Mystery! series 
Foyle's War has captured loyal fans 
for over 10 years. The special, 
hosted by Sam Waterston, features 
interviews with series star Michael 
Kitchen as well os the production 
team overseeing the series. 
Masterpiece Mystery! 
Foyle's War, Series Vil: "The Eternity 
Ring’ Foyle and his loyal friend 
Sam return in the highly anticipat- 
ed detective series, set in post-war 
1946-47. Foyle and Sam adjust to 
a new era of secrets, intelligence 
and security os their worlds shift 
info those of MIS. Trail Foyle as 
he investigates the possibility of a 
Russian spy network in the’ heart 
of London 
10:30 Inside Foyle's War 

(See September 15 at 7:30 p.m.) 
(12. am-7 am: CPTV All Night) 





9:00 


MONDAY, SEPTEMBER 16 





8:00 pm -- Midnight: Viewers’ 
Favorites 
This week, don't miss out on the 
chance to spend your evenings 
enjoying CPTV's most requested 
biographies, performance spe- 
cials, comedy revues and music 
concerts and events. 

(12 am- 7am: CPTV All Nighi) 


TUESDAY, SEPTEMBER 17 


8:00 pm -- 
Favorites 
(12 am-7 am: CPTV All Nigh) 





WEDNESDAY, SEPTEMBER 18 





8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 7 am: CPTV All Night) 





j a Z 


Last Tango in Halifax 
Begins Sunday, September 29 at 7 p.m. 


Become entranced in a new six-part 
series described as an “uplifting 
comedy/drama about romance and 
second chances." Childhood sweet- 
hearts Alan (Derek Jacobi) and Celia 
(Anne Reid), both widowed and in 
their 70s, fall for each other all over 
again when they are reunited after 
nearly 60 years. The celebratory tale 
of the power of love at any age is 
also a story about family—a fam- 

ily with baggage. Alan and Celia's 
daughters, whose dysfunctional lives 
bring drama at every turn, would 
never dream of getting in the way of 
their parents' happiness. But some- 
how they just can't help themselves. 


THURSDAY, SEPTEMBER 19 


8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am-7 am: CPTV All Night) 





FRIDAY, SEPTEMBER 20 


8:00 Viewers’ Favorites 








wnpr.org 





Listen for 


wnpr WNPR’s Health Desk 


Providing listeners with in-depth stories about important issues 
affecting health and health care in Connecticut and beyond. 





lories weekday mornings during Morning Edition. 


Funding provided by: 


w 


‘Smutow Cancer Hospital 
‘AT YALE-NEW HAVEN 


crn 
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10:00 Infinity Hall Live 
Ben Taylor The son of James 
Taylor and Carly Simon shows off 
his musical chops with a set_of 
compelling melodies and soaring 
harmonies. Taylor performs tracks 
from his album Listening, as well 
as a song he wrote for his famous 
mother called “Nothing | Can Do." 

1:00 Viewers’ Favorites 
uy ‘am - 6:30 am: CPTV Alll Night) 


SATURDAY, SEPTEMBER 21 
6:30 am Hand and the Big Wide 


Worl 
7:00 am -- 7:30 pm: Viewers’ 
Favorites 
Don't miss out on the chance to 
spend your day enjoying CPTV's 
vast array of award-winning biog- 
raphies, performance specials, 
comedy revues and concerls. 
CPTV Saturday Night 
Performances 
Performances by the most sought- 
after music groups highlight CPTV's 
evening of concert specials. 
(12. am - 6:30am: CPTV All Night) 


SUNDAY, SEPTEMBER 22 


6:30 am Angelina Ballerina: The 
Next Steps 

7:00 am -- 7:30 pm: Viewers’ 
Favorites 
Make the most of your day by 
watching CPTV's most requested 
shows and special presentations. 











7:30 





7:30 Inside Foyle's War 
(See September 15 at 7:30 p.m.) 
9:00 Masterpiece Mystery! 





Foyle's War, Series Vil: "The Cage" 
An injured man drags himself to 
a hospital, only to die shorily after 
being found by a doctor. As Foyle 
makes inquiries, he discovers a 
mysterious military facility full of 
secrets that could threaten British 
Intelligence. 


10:30 Inside Foyle's War 

(See September 15 at 7:30 p.m.) 
(12 am - 7 am: CPTV All Nighi) 
MONDAY, SEPTEMBER 23 


8:00 





Antiques Roadshow 

Grand Rapids, Michigan A stop 
in Grand Rapids includes a detour 
to the Holland Museum in Holland, 
Michigan, for a look at Delft files 
through the centuries. Highlights 
include a pair of prop spears used 
in the 1939 film The Wizard of Oz, 
estimated to be worth $30,000. 
Genealogy Roadshow 
Nashville, Tennessee (See 
Highlight, page 114.) 

The Real McCoy 

This CPTV Original documentary 
tells the true story of William “Bill” 
McCoy, one of the most famous 
booileggers of the prohibition era. 
Learn how @ modest boot, build: 
er became a national symbol for 
defying the most unpopular legis- 
lation in U.S. history. 

Prohibition: Connecticut Goes 


9:00 


10:00 


11:00 


ry 
In 1920, the 18th Amendment 
was enacted, banning the sale of 
alcohol across the country. Explore 
Connecticut’s unique role in the 
prohibition movement, from the 
early temperance advocates of 
Litchfield to the lawless rum run- 
ners of Long Island Sound. 


(12. am- 7am: CPTV All Night) 
TUESDAY, SEPTEMBER 24 
8:00 





Latino Americans 

Foreigners in Their Own Land/ 
Empire of Dreams Survey the 
history of the first Spanish explo- 
rations in North America to. the 
Mexican-American War, as well as 
how the American population was 
reshaped by Latino immigration 
from 1880 to the 1940s. 





10:00 Latino Americans 
War and Peace/The New Latinos 
Trace the World War Il years 
and those that follow, as Latino 
Americans serve their new country 
by the hundreds of thousands—yet 
still face discrimination and a fight 
for civil rights in the United States. 

(12am -7 am: CPTV All Night 


WEDNESDAY, SEPTEMBER 25 


8:00 “Earthflight," A Nature Special 
Presentation 
Europe (See Feature, page 113.) 
“Earthflight," A Nature Special 
Presentation 
South America 
page 113.) 
NOVA 
Ground Zero Supertower 
Program Picks, page 112. 
11:00 TBA peels 


(12am - 7 am: CPTV All Night) 
THURSDAY, SEPTEMBER 26 


8:00 Connecticut's Cultural 
Treasures 

City of Norwich CPTV showcases 
historic Norwich, which during the 
‘American Revolution supported the 
cause for independence by sup- 
plying soldiers, ships and muni- 
fions, and was the birthplace of the 
infamous Benedict Arnold. Its ideal 
location on the Thames River made 
it a shipping center in the early 
20th century and into the future. 
TBA 





9:00 
(See Feature, 


10:00 
(See 





8:05 
:00 Masterpiece Mystery! 

Poirot XI: The Hallowe'en Party 
With the dubious help of the village 
witch and the speculative mystery 
writer Oliver, Poirot must inves- 
figate old sins and discover the 
connections between a years-old 
stabbing, a Russian au pair and 
a forgery to unmask a killer, all 
before another corpse surfaces. 





Protect Your 
Investments... 


WNPR Business Desk 

Business reporter Harriet Jones covers 
the economy, Connecticut commerce and 
the regional industry landscape. 


Listen for the WNPR Business Report 
Weekdays at 8:06 a.m. 


Sponsored by: 


BlumShapiro 
RG Ou 


Rancart 
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10:30 The Real McCoy Cook's Country Kitchen 


2:30 
trae See Sgpegees 28 o 10 po) 3:00 Martha Stewarts Cooking GET THE FREE 
: is jlouse choo! 
(12. am - 7am: CPTV All Night) 3:30 Martha Bakes CPTV KIDS APP TODAY! 
4:00 Sara's Weeknight Meals 
FRIDAY, SEPTEMBER 27 4:30 Simply Ming 
: 5:00 The Victory Garden 
8:00 Washington Week 5:30 P. Allen Smith’s Garden Home 
8:30 The Hole in the Wall Gan 6:00 Hometime 
Camp: A Different Kind of 6:30 Ask This Old House 
Healing : _ 7:00 This Old House 
Four children and their families 7:30 The Hole in the Wall Gan 
provide their personal histories to Camp: A Different Kind o! 
showcase how the fun and accep- Healing 
tance of The Hole in the Wall 


(See September 27 at 8:30 p.m.) 
Camp programs break through g:00 TBA 


the isolation of illness to provide 9:00 Doc Martin 


unique healing experience. Blood Is Thicker After a family with 
9:00 Foyle's War @ passion for taxidermy contracts 
10:00 Infinity Hall Live salmonella poisoning, Martin must 
The Bacon Brothers The Bacon convince them to accept treatment 
Brothers may be the best-kept 19:00 James Stewart: A Wonderful 
secret of the music industry. Michael Life 
Bacon is an award-winning com- 44:30 TBA 
poser. Kevin Bacon—one of the (19 qm - 6:30 am: CPTV All Night) 
most prolific actors of his gen ‘ : ‘9 


eration—is also a talented singer sin DAY, SEPTEMBER 29 
and songwriter. The duo’s eclectic 1 


sound keeps their fans coming 6:30 am Angelina Ballerina: The Next 
back for more year after year. 








: ‘ Steps - 
17300) Hive From the Artists Den: 7:00 Curious George PT 
(12. am - 6:30 am: CPTV All Night) 7:30 About That!” Hat Knows a Lot @ AppStore 
SATURDAY, SEPTEMBER 28 8:00: Signing Tima Get the Free 

e ig Wi 9:00 The Open Mind CPTV Kids App _ 
6:30am PERE andthe Big, Wide 9:30 Religion & Ethics Newsweekly for your Apple devices. 

er fy “ 10: NOVA 
2:00: Wild Baby Animal Explorers Ground Zero Supertower (See (ME MSOC ACE ULES 
8:00 Travel with Kids Program Picks, page 112.) ReadAlong eBooks, 
8:30 Bis Kids 11:00 Consuelo Mack WealthTrack Videos and More! 
9:00 Hey Kids, Let's Cook! 11:30 To the Contrary ; 
9:30 Lidia's Italy 12:00 The McLaughlin Group oe Free and paid downloads 
10:00 Cooking with Nick Stellino 12:30 The Hole in the Wall Gan featured weekly...plus 
10:30 Joanne Weir's Cooking Camp: A Different Kind o! educational, fun tips for 

Class Healing the whole family! 
11:00 This Old House Hour 4206 Bee September 27 at 8:30 p.m.) 
12:00 Hometime : reat Performances Presented by Big 
: 4 Vienna Philharmonic Summer Night 

12:30 Growing a Greener World Concert 2013 2 World Class Markets © 


1:00 Garden Smart 
1s! Achebe lite 2:30 The Real McCoy 


2:00 America's Test Kitchen [See September 23 at 10 p.m.) 








WNPR brings you the program 
that illuminates the ways in 
which international business 
and finance interact with your 








daily life. 
ARKETPLACE 
Tune in weekdays at 6:30 p.m. for Marketplace on WNPR Some close-of-the-day news 
Support for Marketplace on WNPR provided by: might seem “more of the same,” 
but not on Marketplace. It's a 
® WebsterBank fresh new way to learn of 
wn r business and financial news 
fu& and issues. 
ega 
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American Woodshop 

00 Rough Cut 

30 Hometime 

700 Ask This Old House 

30 This Old House 

10 = Doc Martin 

Blood Is Thicker (See September 

28 at 9 p.m.) 

7:00 Last Tango in Halifax 
Part 1 of 6. (See Highlight, page 116.) 

8:00 Last Tango in Halifax 
Part 2 of 6. (See Highlight, page 116.) 

9:00 Masterpiece Mystery! Foyle's 
War, Series Vik "Sunflower" Foyle 
is asked to protect Karl Strasser, a 
former Nazi officer masquerading 
as a Dutch citizen and now work- 
ing with MIS to catch Russian spies. 

10:30 Connecticut's Cultural 
Treasures 
City of Norwich (See September 
26 at 8 p.m.) 

10:35 Masterpiece Mystery! 
Poirot XI: The Hallowe'en Parly 
(See September 26 at 9 p.m.) 

(12 am - 7 am: CPTV All Night) 


MONDAY, SEPTEMBER 30 


8:00 Antiques Roadshow 
Hartford, Connecticut The 
2009 trip to Harford includes a 
visit 1o Mystic Seaport for a look 
at America’s maritime heritage. 
Highlights include a collection of 
200-year-old Wedgwood pottery 
buttons valued at $2,000 for the set. 

9:00 Genealogy Roadshow 
Detroit, Michigan (See Highlight, 
page 114.) 

10:00 Fake or Fortune 
Degas and the Little Dancer 

11:00 Doc Martin 
Blood is Is Plead (See September 

19 
(12 am - 7 am: CPTV All Night) 


Friday Night 
Football on 


Live Games Every Friday Night Starting September 13 


For game information and times, visit: 


cptvsports.org 


Presenting sponsor 


COLUMBIA 
DENTAL 





WINPR’S 
SMALL 
BUSINESS 


PROJECT 
race 6 WebsterBank’ 


Award-winning business reporter Harriet Jones travels the 


state to bring you important stories from small businesses 
and the challenges they face. 


wnpr 


wnpr.org 








WNPR Small Business 
After Hours 


Thursday, September 12 at 5:00 p.m. 


Vanilla Bean Café, Pomfret 


Food, drink and networking plus a taping of Where 
We Live that asks, "What's driving the economy in 
the Quiet Corner?" 





The event is free and open to all adults 21 and over. 
Registration is required and space is limited. Go to 
WNPR.org, keywords: "Small Biz." 


Additional support for WNPR's Small Business Project from: 





Cnnetcu’s Heath intrance Marketplace MSin Financial Risk 5 


almanac 


BY RAY BENDICI 


TOTAL AGRICULTURAL FAIRS 4% 

i 
IN CONNECTICUT: ls 
(sterseazm agin in Conecicut andtht ears an BAIR. 
tens of thousands of us will be making our way to : 
local fairgrounds to enjoy everything from fried §°%% 4 
dough and corn dogs to tractor pulls and skil- i 
let tosses. (The Durham Fair, the biggest in the 
state, draws 300,000 ag fans over its four-day 
run.) Others come for the livestock, the carnival ‘ MAJOR FAIRS 
games and rides or the entertainment—headlin- & i 
ers this season include Survivor (Woodstock), b 2 ¥ 
Florida Georgia Line (Hebron) and Josh Turner ‘ \ 2 Hf] 


(Durham). 
Sept. 20 is the 75th anniversary of the laying of the 4- H FAI RS 
6 DISTRICT i 


cornerstone of the Connecticut Building at The Big 
/ FAIRS 


E (aka the Eastern States Exposition) in Springfield, 








_ 







Mass. Modeled after the Old State House in Hartford and 
constructed at a cost of $85,000 ($1.4 million today), 
it was opened to visitors in 1939. 


1,613.5 pounds: Key dates in 
The state record for the winner of . ree 
the largest pumpkin contest, grown by Connecticut fair history: 
Ron Wallace of Rhode Island in 2012. w a 3 
The largest grown in-state is j @ 1809: The first Brooklyn Fair is 
1,487.5 pounds 7 - e- \ held—it’s now thought to be the 
byKen Desrosiers of \ 4 oldest, continuously active ag 


Broad Brook in 2011. 


fair in the U.S. 


1916: $300 is awarded in prizes 
at the first Durham Fair. In 2012, 
$87,000 is awarded in prizes. 


1967: The Connecticut State 
Grange establishes the 
Connecticut Agricultural Fair, 
originally held in Durham and 
then moved to Goshen. It runs 
for 39 years until it’s officially 
ended in 2006. 











For a full list of fairs, 
visit ctagfairs.org. 
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“EVERY YEAR WE WOULD G 
CHARITABLE GIFT ANNUI 


THE SALVATION ARMY. THIS 


ME, IT HELPS MY DAUGHTE 
IT HELPS THE ARMY.” 


— CELIA, ON LEGAG 





THE SALVATION ARMY CHARITABLE GIFT ANNUITY 
A GIFT THAT GIVES BACK 


‘Through The Salvation Army's popular and flexible gift A charitable gift annuity is a simple contract thatis easy 
annuity program you can enhance your income and make _to establish, Your local Salvation Army Planned Giving 
a gife wich favorable tax results, Director will be happy to provide you with a personal 


illustration including estimated tax benefits. 


+ For one or two individuals One-Life Gift Annuity Rates 


+ Beginning now or later AGE RATE AGE RATE AGE RATE AGE RATE 


Secure fixed income for life 











Special savings 55 | 4.0% | 64 | 4.0% | 73 | 5.5% | 92 | 7.2% 
+ Tax deduction 56 | 4.1% | 65 | 4.7% | 74 | 5.7% | 83 | 7.4% 
+ Tax-exempt income 57 | 4.1% | 66 | 4.8% | 75 | 5.8% | 84 | 7.6% 
+ Preferential treatment of capital gains 58 | 4.2% | 67 | 4.8% | 76 | 6.0% | 85 | 7.8% 





59 | 4.3% | 68 | 4.9% | 77 | 6.2% | 86 | 8.0% 
60 | 4.4% | 69 | 5.0% | 78 | 6.4% | 87 | 8.2% 
61 _| 4.4% | 70 | 5.1% | 79 | 6.6% | 88 | 8.4% 
80 
81 





Attractive rates 





+ Based on age 








Solid backing 62 _| 4.5% | 71 | 5.3% 6.8% | 89 | 8.7% 
+ By one of America’s most trusted charities 63 | 4.5% | 72 | 5.4% 7.0% | 90 | 9.0% 
































For more information, please contact: 
Michael Afflitto 
1-888-468-5356 (toll free) 


michacl.afflitto@usc.salvationarmy.org 
+ Create a legacy of hope for others scwi ealvarionariay ctor 


Le Your legacy will be written on lives 


Ways to use a charitable gift annuity 
+ Supplement your retirement income 
+ Tnoome for a loved one—now or through your estate 





Jeli) Conseils) Leos reilEe 
Begin Swimming Next Spring 





